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VANILLI 


Original and still first choice. 


Continuous research assures 
unvarying excellence and 


uniformity. You can depend on 
CONSULT the fine flavor and aroma 
YOUR 
FLAVOR 


produced by ZIMCO VANILLIN 
SUPPLIER 


SUBSIDIARY OF STERLING DRUG INC. 


Sterwin Chemicals Inc. ae 


1450 BROADWAY, NEW YORK 18, N.Y. 


2020 Greenwood Street, Evanston, ILL. STERWIN 


BRANCH OFFICES: Atlanta « Buffalo « Dallas * Evanston (Ill.) © Kansas City (Mo.) * 
Los Angeles * Minneapolis * Portland (Ore.) * St. Louis* WAREHOUSES IN PRINCIPAL CITIES 


WORLD'S LARGEST SUPPLIERS OF VANILLIN 
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Hors d’Oeuvres Opinion 

Developments to Watch. . Men & Companies 


Antibiotic Now OK for Fish 
Crediting good record with poultry, FDA gives green light to chlortetracycline 
“Ray-Pasteurizing of Produce Will Come First’’* 


Expert reveals favorable results with ‘threshold tactics’ . . . Details numerous dosage tests 


QM Action on Flexible Wraps, Instant Bread 


Progress and problems as researchers ‘pilot’ feeding improvements for fighting men 


GM's Decentralized Setup Teams ‘Planners’ and ‘Doers’* 


Thus, there’s direct linking of key men’s specialized efforts—for optimum pay-off 

In-Store Displays That Work 

Here are shrewd tips by experts on putting oomph into manufacturers’ retail promotions 
Case History of Month: Pinpoints Cause of Sales Drop 
Marketing Signals 


Panorama of New Packaging Units 


29 innovations at AMA show—latest machines for saving labor, material, and time 
Pay-Off Packages & Wraps 

Built-in plus-values mark new containers and films displayed in AMA exhibits 

7 Food Boxes Take 10 Awards 


Close-focus on features that won them honors in Folding Paper Box Assn. competition 


New Packages & Products 


‘Show Plant’ Is Processing and Handling Model 


Observation galleries, use of ‘stack-slide’ case handling highlight new Sealtest facility 
How to ‘Gear’ for Boom Business 

Midwest processor's “4-way boost’ for keeping plant performance abreast of mounting sales 
Newest Trick in Mixing 

Pressurized device speeds production of batters, icings, dressings, marshmallow 

6 New Units for Better Packing 


Latest packagers, chillers, and handlers spotlighted at poultry processors’ show 


Practical Ideas 


FE Roundup on Radioisotope Devices: ‘Ray’ Way to Better Control*. . 


Low-cost radioactives quickly detect, check, and regulate—for striking new efficiency 


Target: Improved Soluble Coffee 


Here are 5 salient techniques for returning presently-lost flavors to instant product 


Rig Speeds Truck Cleaning 


How Detroit operator’s special ‘frame’ sprayer halves time and cost of vehicle washing 


Tips From Newest Research 


Practical findings in aging, freezing, hydrating, and A-raying meats are gaged by AMI’ers 


Advances in Technology 


New Equipment & Supplies 113 Classified Advertising 
Just Off the Press Advertisers’ Index 


Center Useful New Books Advertisers’ Literature and 


Recent Inventions Reader Service. . Back of issue 


* FREE REPRINT available. Write ANNUAL EDITORIAL INDEX OF FOOD 
key number (at end of article) on ENGINEERING’S 1958 issues is available at 
Reader Service Card, back of issue. 35¢ a copy. Order on Reader Service Card. 
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LOAD! Front horizontal 


: prisms for easiest load- 
® eet e ing ever. 


Just Load-Light-Look... 


get top accuracy readings in seconds! 

Dependable quality control is high-speed routine with a B&L Abbe-3L Re- 

fractometer ... and the price is the lowest in the field. You can easily test 

several samples a minute. Horizontal prism assembly is right up front, loads 

or wipes in a wink. Duo-Speed control gives you rapid scanning or fine line LIGHT! Comfortably low- 
a . ae . o ‘ positioned hold-down 

setting at the touch of a finger. Precision scale reads instantly to .0005; reliable switch lights scale. 

estimates to .0O01. Practical range: np 1.30 to np 1.71 (NEW! High Range 

Abbe-3L, np 1.45 to np 1.84 range, for high-index liquids. Send for quotation). 
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ONLY 





(1) Vd like a demonstration of the models checked above. 


BAUSCH & LOMB OPTICAL CO. ' 
60341 St. Paul St., Rochester 2, N. Y. 4 = 
Send me complete data on the following B&L Refracto- g 
meters: a 
(1 Abbe-3L (C0 Industrial [ Hand a weet tee rn 
(1) High Range Abbe-3L [ Butyro 1) Juice u COMPLETE ing inscancly on illum 
C) Precision [] OilGrading [ Dipping 8 oe 
i 
J, 








NAME, TITLE Pee Ome et ee MAIL COUPON FOR DATA AND 
COMPANY seevtees berecnenerenaraead fo) etre) - mee) le)) yi e Wale), me) a 
ADDRESS Sd cn on ade a INDUSTRY’S MOST COMPLETE LINE 
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giving FOAM 











oust it with a 
Dow Corning SILICONE DEFOAMER? 


When foam moves in, efficiency moves out... production goes 
down! Costs go up! If foam is hogging space in your 7 
knock it down with Dow Corning SILICONE DEFOAMERS . 
most versatile and effective foam killers made! 


250,000 lb molasses 
loz ae 
kills foam in: 41,666 lb soft drink syrup 


20,833 Ib chewing gum base 


FREE SAMPLE! Moke your own test. Return coupon below for generous trial sample of o 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 


Dow Corning CORPORATION 


MIDLAND. MICHIGAN 
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Introducing a completely new principle 
of size grading, this amazing machine has been proved capable 
of doubling production capacity of conventional type ma- 
chines, without loss of grading efficiency. No additional floor 
space is required. 

Although this machine was originally designed for grad- 
ing whole green and cut beans, it is ideally suited for sliver 
elimination of French-cut potatoes, and similar diced or sliced 
products. 

The new design features a combination of stationary baffles 
and diamond-shape rocker bars, alternately positioned, that 
automatically free wedged particles, and prevent plugged open- 
ings. Product travels a straight path—spirals and pocket panels 
in the cylinder are eliminated. Operation is extremely efficient 
and practically noiseless. Get complete details today. Call your 
nearest FMC representative, or write for information. 
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¢ Highest efficiency on both 
whole and cut beans 








@ Size-grades by 
diameter and in 

accordance with 
U.S. Standards 









@ Available in 
single grader for 
2 separations, or 
double grader with 3 













® Moving parts — and 
maintenance costs — 
reduced to a minimum 





Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


gy General Sales Offices: 
wach Sits WESTERN: SAN JOSE, CALIF. » EASTERN: HOOPESTON, ILL. 
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FORECASTS 


Food and beverage manufacturers plan to spend $783 million for moderniza- 
tion and expansion this year, up 6% over ’58, a McGraw-Hill survey reveals. 
Increase is 8%, to $613 million, for food firms in contrast to 3% decline, 
to $170 million, for beverage companies. Firms in North Central area 


account for 51% of total. 


Capital expenditures already planned for 1960, ’61, and 62 amount to $719, 
$702, and $692 million, respectively. 


Replacement and modernization will account for 77% of capital outlay this 
year, 23% going for expansion. For 1960-62, percentages are 72, 28. 
Buildings will take 28.2% of capital expenditures, vehicles 8.6%, other 
machinery and equipment 63.2% this year. 


Research and development expenditures are put at $100.1 million this year, 
up 5.7%. For ’62, forecast is $119.1 million. Outlay for research facilities 
in 759 will be $20 million. 


Depreciation allowances this year will amount to $837 million and will 
increase to $951 million by ’62. If allowances permitted were substantially 


increased, 36% would spend more on plants and equipment, 33% would 
rely less on outside funds, 11% would reduce debt. 


Physical sales volume for the industry will be up 6% this year, McGraw-Hill 
survey indicates. Employment will gain 2% in ’59 and 4% in next 3 yr. 


Production capacity index will increase 4% in 759 to 138 (Dec., 50 = 100) 
and will hit 152 by 62. Last year, food plants operated at $2% of capacity, 
up 2% over ’57. Preferred rate is 90%. 


Important advances in productivity have been chalked up in past 10 yr., 
Bureau of Labor Statistics reports. Gains are 59.9% for canning, preserving, 
and freezing; 57.5 for confectionery plants; 42.1 in milling; 37.9 for beet 
sugar factories (rated up to ’54). 


Net income after taxes increased 6% last year for 13 meat packers and 5% 
for 14 dairy firms, but dropped 3% for 20 bakeries and 29% for 21 sugar 
refiners. For 83 other food products companies, net income gained 6%, 
according to First National City Bank tabulation. 


Output of hot-pack single-strength citrus juices dropped in °57-58 by these 
amounts: Orange juice, 7.8% to 18.6 million cases; grapefruit juice, 31% 
to 9.3 million; blended (orange and grapefruit) 7.8% to 4.1 million. 


Frozen fish and shellfish production last year totaled 322.2 million Ib. in 299 
domestic plants, Bureau of Commercial Fisheries reports. Of this, shellfish 
accounted for 90.5 million Ib. 


Cans for soft drinks increased 8.6% to 405 million last year, and beer cans 
are expected to gain 5% to 8.8 billion, in 59, American Can reports. 


New all-time production records for these dairy products were established 
in ’58: Brick, munster, cream, cottage, and Italian cheese; nonfat dry milk; 
ice milk, and Mellorine. Ice cream was highest except for ’46. 


Last year’s pack of canned peaches was up 0.9% to 28.4 million cases. Canned 
fruit cocktail in California increased slightly to 15.1 million cases. 

















GLOBE BELTING 


IS NOW AVAILABLE 


GLOBE HYCAR BELTING gives you all the benefits you ever 
expected for food conveying, PLUS many new features. It 
resists those animal fats, vegetable oils and greases that 
deteriorate natural rubber and Neoprene. 


IT STAYS pliable at below zero temperatures, maintains 
stability at 250°F above zero—and resists cracking after 
long service. 


GLOBE HYCAR BELTING is odorless, tasteless, non-toxic, non- 
porous and non-contaminating. It is easy to clean and keep 
sanitary. In cut widths up to 48 inches. 


WHITE HYCAR, for conveying, in 2 to 5 plies inclusive. 
GREEN HYCAR, for picking and sorting tables, in 3 ply only. 


MANUFACTURERS OF: 


WHITE SOLID WOVEN COTTON BELTING @ PRESS-CURED KANRY-TEX BELTING 

WATERPROOF AND WAX TREATED BELTING @ HYCAR BELTING @ NEOPRENE 

BELTING @ PLASCELL BELTING @ CELLULOSE BELTING @ STITCHED CANVAS 

BELTING @ ROUND BRAIDED ENDLESS BELTS @ HEVALOID ENDLESS BELTS 

WOVEN ENDLESS BELTS @ CLEANER AND SIFTER BRUSHES @ WEBBINGS 
HOISTING SLINGS @ BELT DRESSING 








®Hycar American Rubber — T. M. The B. F. Goodrich Co. 


GLOBE WOVEN BELTING CO., INC. 


1400 CLINTON STREET e BUFFALO 6, NEW YOP! 


KNOWN FOR QUALITY THE WORLD OVER 
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Schedule of Events 
May 


10-13—Flavoring Extract Mfrs. Assn., annual 
meeting; Roosevelt Hotel, New York. 

10-14—American Society of Brewing Chem- 
ists, Silver Anniversary Convention; 
Queen Elizabeth Hotel, Montreal. 

11-14—Assn. of Operative Millers, annual 
meeting; Sherman Hotel, Chicago. 

13-15—Millers National Federation, annual 
convention; Edgewater Beach Hotel, 
Chicago. 

17-21—Institute of Food Technologists, an- 
nual convention & exhibit; Bellevue- 
Stratford Hotel, Philadelphia. 


June 

4-14—Food & Beverage Show, International 
Fair; Cow Palace, San Francisco. 

8-10—Grocery Mfrs. of America, mid-year 
meeting; Greenbrier Hotel, White 
Sulphur Springs, W. Va. 

8-11—National Confectioners Assn., annual 
meeting; Conrad Hilton Hotel, Chi- 
cago. 

9-12—Materials Handling Institute; Public 
Auditorium, Cleveland. 

9-13—Inter-America Food Institute, 2nd 
International Congress; Carillon Ho- 
tel, Miami Beach, Fla. 

14-17—Processed Apples Institute, annual 
meeting; Whiteface Inn, Lake Placid, 
N.Y. 


HORS D’OEUVRES 


> At current rate of explosion, world 
population will be so dense in 600 years 
that each person will have but 1 square 
meter of space. Someone tell Secretary 
Benson that his surplus food problem is 
by way of being solved. 





> With births in February up 34% over 
a year ago, a new baby boom apparently 
was initiated about the time business 
started to recover. Seems that econo- 
mists could use a gleam-in-the-eye-of- 
parents index. 


P In one high school studied, seven of 
every ten students eat skimpy breakfasts 
and lunches. Apparently teenagers live 
on hot dogs and puppy love. 


> The inner-self that warns against 
drinking coffee on ‘T'V commercials is 
giving the coffee industry tea nerves. 
It wants the tea boys to ask their inner- 
selves if it’s all quite cricket. 


> When the first coffee house opened in 
Constantinople in 1554, beautiful slave 
girls served the food. Diners couldn’t 
tip the waitresses, but they could buy 
them. 


> Comes now a hot dog cooker that 
plugs into your car’s lighter socket. But 
even a dog should be entitled to the 
culinary courtesy of a pause for refresh- 
ment. 
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GOT 


FOOD | 
PROCESSING 
PROBLEM | 


SUNKIST KNOW-HOW produces the 
finest citrus products to be had. That 
same know-how—the backlog of 
more than 60 years experience—and 
those citrus products—over 400 of 
them—can help solve your food 
processing problem. 

Every course on the American menu 
has profited from Sunkist research or 




















“SSSR 
Sunkist technical advisers...over 400 different citrus 


products for industry...can help you solve it! 


Exchange products. We’ve made a 
good condensed soup glorious by add- 
ing a few ounces of Exchange Lemon 
Juice to 100 gallons of it. We have 
stopped pies from “‘bleeding’’ by 
using Exchange Low Methoxy] Pectin 
in the filling. 

And between soup and dessert, 
we’ve devised enough manufactur- 


EXCHANGE BRAND CITRUS PRODUCTS widely used by leading food 


processors include: Lemon Juice.. 


.Orange Juice...Orange Oil... 


Lemon Oil... Frozen Orange Puree...Frozen Lemon Puree... 
Preserver’s Pectin... Low Methoxyl Pectin. 


MAY, 1959 


PRODUCTS SALES DEPARTMENT 


ing processes for the benefit of the 
American food processor to get Sun- 
kist 118 separate U.S. patents! 

Sunkist technical experts will be 
glad to work with you—in your own 
plant—or for you—in their own citrus 
research department. Write—or, if 
it’s urgent, telephone—and a Sunkist 
man will call on you. 


Sunkist Growers 





* ONTARIO, CALIF, 
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Exact Weight’s New SELECTROL’ 
Automatic rene soe 
Checkweigher SPEEDS up to 120 weighings per 


minute. 


ACCURACIES of 2/10 of one per- 
cent of the product. 
Greater speeds are possi- 
ble at lower accuracies... 
and greater accuracies at 
lower speeds. 





New engineering features 
New electronic advancements 
New compact size 


























Sorts open or closed packages... Pe 
permits trimming of rejects 


Selectrol classifies, sorts and re- 
cords products in an uninter- 
rupted flow. Correct weights 
proceed in a straight line flow, 
overweights and underweights 
are smoothly diverted to separate 
lines for correction or trimming. 


OVERWEIGHTS 


CORRECT 
WEIGHTS 


UNDERWEIGHTS 








OTHER SELECTROL : ; 
TYPES se Signal lights and counters for 
99 closer control and adjustment of 

your filling or processing machines 


are available as optional equipment. 





This new Selectrol Checkweigher, field tested and proven, 

is engineered to maintain the highest degrees of accuracies 

with relation to realistic speed requirements of most produc- 

tion lines. Operation is completely automatic. Tolerances are ‘ 
adjustable. 











Selectrols are made by Exact Weight, a manufacturer of 
scales for 45 years, with experience gained through hundreds 
CASE AND BAG of checkweighing installations during the past 18 years in 
CHECKWEIGHER 28 states and in foreign countries. Write today for complete 
TYPE 1250 information on Selectrol and the advantages it can offer you. 








THE EXACT WEIGHT SCALE CO. 
910 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada: 5 Six Points Road, Toronto 18, Ont. 


] we 
Find us in| 
4 your local | 
Sales and Service Coast to Coast Yellow Pages 
oe 


10 For more data, circle 252 on Reader Service Card FOOD ENGINEERING 




















MOYNO.. 





.. the “Quick-to-clean"’ Food Pump 


that even Pumps Suspended Solids! 


A Moyno Food Pump can easily be disassembled in 2 minutes 
and 43 seconds for thorough, effective cleaning and be back on 
duty in minutes. Moynos eliminate long, costly cleanups that 
rob production time. Foods stay pure too, because Moyno’s 
smooth internal contours won't collect particles where bacteria 
might thrive, and bearing lubricant is completely isolated from 
pumping compartment to prevent contamination. 

Any food product that will move through a pipe—from cider 
to lumpy potato salad—can be pumped with a Moyno. The 
“progressing cavity” principle that distinguishes MoyNno from 
all other pumps explains this remarkable capability. The cutaway 
model above shows the screw-like, reversible rotor that revolves 
in a double-threaded stator to create these progressing cavities. 
Material flows smoothly and uniformly, without pulsation, aera- 
tion, agitation or disintegration. All wettable parts are stainless 
steel—or stator may also be synthetic rubber, odorless bakelite 
or other material, depending on service requirements. If needed, 
off-the-shelf replacement parts are always immediately available. 

To chop cleaning costs and keep all foods moving through 
your plant, learn more about Moyno by writing today for 
Bulletin 34 FE 


1959 


es a 


MAY, 





ROBBINS & MYERS, INC. 


motors, household fans, Propellair industrial fans, hoists, Moyno industrial pumps 


SPRINGFIELD, OHIO «+ BRANTFORD, ONTARIO 
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HEEKIN 
Protects the Quality you sell 

















‘phamataianed the quality of the merchandise you are selling 

is @ most important factor in building your sales. Heekin 
Product Planned Cans protect that quality perfectly. Why? 
... because each and every Heekin Can is perfect itself, the 


result of Heekin’s many years of experience in the metal pack- 


Product Planned 


OF 4 = planned for your product and your profit , . . planned to 
protect perfectly the quality you sell. 


aging field. Heekin Cans—both plain and lithographed—are 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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ENTS TO WATCH 


Use of antibiotic, aureomycin chlortetracycline, to keep fish fresh longer 
is approved by FDA-—for fresh fish, shucked scallops, unpeeled shrimp. 


Sodium nitrite dip on fresh fillets caused death of one consumer in Philadel- 
phia area recently. This preservative is not permissible for fish in U.S. 


Irradiation of foods in atomic power plant being built at Hallam, Neb., has 
been proposed. Heat transfer medium, liquid sodium, becomes radioactive, 
and would irradiate foods. Capacity is put at 520 to 800 tons a day. 


Irradiation heat-sensitizes microorganisms. And 1.5 megarep gamma _ ray 
dose reduces heat-process time for canned ground beef at least 4-fold, research 
at University of Michigan reveals. 


Beef rounds can be tenderized in 24 hr. at 110 F. if infused with antibiotic 
solution to control microbial growth. This is equivalent to 2 weeks at 35F., 


American Meat Institute Foundation researchers report. 


Use of radioisotopes by food industry is saving $800,000 a year, for an invest- 
ment of $32,000, according to National Industrial Conference Board. 


Price of lysine, used to improve protein quality of foods, is cut 25% to $6 per 
Ib. by Merck. Lysine monohydrochloride is used in cereals and specialty 
bakery products. Wider application is expected. 


FDA approves use of methyl and propyl esters of p-hydroxybenzoic acid as 
preservatives up to 0.1% level. Claimed to be neutral in taste, these are 
produced by Chemo Puro Mfg. Corp. 


New gas preparative chromatograph separates and collects purified com 
ponents of complex samples in volumes 100 times as large as those prepared 
»y analytical gas chromatographs. Beckman developed it. 
by analytical gas cl itographs. Beckman developed it 


Carnation uses small electronic computer to determine most economical 
formulation of poultry feed that will achieve desired nutrient value. Pet 
Milk used one to search out proprietary name for new product. 


New Navy bread formula eliminates intermediate proof and machine molding 
operations. Less water, salt, and sugar are used. More yeast, shortening, and 
non-fat dry milk increase nutritive value. 


100% corn-oil margarine with cholesterol-depressant effect is Standard Brands 
innovation. About 80% of fatty acids in it are unsaturated, compared to 
45% for butter. Flavor, spreadibility are good. 


High nutritive value at low cost are attributes of significant new GF I lorizon 
line. Now being market tested is casserole mix containing macaroni, cheese, 
and “protein kernels.” Has meaty taste. 


Economical new non-skid paper that permits higher stacking of bulk food 
bags is Armour Research Foundation development. Coefficient of friction 
is upped several fold by double-embossed interlocking-square pattern 


Strength of boxes at 90% relative humidity is upped 60% by treatment of 
corrugated inner core with low-cost liquid, high-polymer plastic, Vapon. 
Glidden uses it in making fiberboard. 


Because potato flakes are big success, IF’ Industrial Achievement Award 
goes to developer, USDA’s Eastern Utilization R & D Div. Production of 


flakes in 7 plants may reach 25 million Ib. in °59. 





Only Morton offers you the right salt, in any form- 


salt entirely free from bit- 
um compounds that can 


is always 99.9% clean, pure 


‘999' quality never varies from ship- 
whether you buy a bag or a carload. 

ffers you high purity ‘999° Salt in handy 
yu get tablets that are always the exact 


7e and blend you require for accurate flavor 


mbination tablets are precision made to 


your exact requirements. You can order Morton Salt 
blended in unvarying amounts with ascorbic acid... 
spices... citric acid... sulphur...M.S.G.... calcium 
chloride and other flavoring agents. Tablets come in 
10-grain to 400-grain sizes. 

Morton offers a complete line of tested and approved 
dispensers to help you reduce labor costs, eliminate 
waste and assure better flavor control through acc 
rate dispensing of seasonings and preservatives. 
Technicians are available to help you select and install 
the dispenser or brinemaker best suited to your needs 
... to assist with initial use and provide regular follow- 
up maintenance to assure efficient, trouble-free opera- 
tion that saves you time and money. 


All dispensing and brinemaking devices are serviced by 
Scientific Dispensing Co. Division of Morton Salt Company. 
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The amazing Flocron Liquid Dispenser works elec- 
tronically—remote controls permit you to ‘‘dial’’ the 
exact amount of liquid ingredients required for various We'll be happy to send 
m..can sizes. Handles up to 300 units per minute. Can be information about hic 


\ Ww 
operated on existing equipment without revising ex- é s 
=< Morton ‘999' Salt... the Model E. 
Brinemaker...Flocron Liquid 


isting production lines. 

j ato , > : P Di nser... Bulk Salter Machine 
The Salt Tablet Depositor automatically deposits salt ispenser... Bulk oaiter Machine 
tablets in as many as 700 cans a minute. Guaranteed or the Salt Tablet Depositor. 
accuracy. Automatic models work on a ‘'no can, no 
tablet'’ and a ‘‘no tablet, line stops" basis. Depositors 


come in special sizes... ll place tablets in narrow 

mouth bottles, cans and jars. 

The Morton Model-E Brinemaker is specially designed AL : 
to produce up to 800 gals. of brine per hour from readily 

available ‘999’ Salt. No space-wasting storage tank 

needed. No need for costly shutdowns for cleaning out I 2 
sludge or impurities. 


The Bulk Salter Machine dispenses salt, sugar, M.S.G., INDUSTRIAL DIVISION 
and other seasonings in dry form. Serves up to 400 
cans per minute—if no can is present, no seasoning “we 


L/ 
is released. Machine can be filled and supervised b ; ; A 
\ unskilled labor. . ; Dept. FE-5, 110 No. Wacker Drive, Chicago 6, I/linois 


f 
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1 | osy anvancen 
1, insulated curtain wall 
of its type 
AWN and its brand new 
Pe \ on Butler buildings 


Here’s a fellow that’s literally making construction his- 
Ay 2) tory. In one simple operation he’s erecting a complete ex- 
terior wall, finished inside and out—fully insulated—and 

ready for use as installed. 

This revolutionary advance in curtain wall construction 
is made possible with new Butler Monopanl. It is the first 
factory-fabricated, factory-insulated panel that is factory 
sized to fit a pre-engineered structural system ... and it 
is exclusive on Butler buildings. 

Today, even the largest Butler buildings can be enclosed 
in just days with handsome, slender—space-saving— 
curtain walls that permanently seal out weather and are 
equal in insulating ability to thick masonry. 

Now, with new Monopanl, the Butler system of build- 
ing is an even faster, better way to build...more than 
ever, the lowest-cost way to build well. 

Call your nearby Butler Builder for full details. Ask 
him about Butler financing, too. He’s listed in the Yellow 
Pages under “Buildings” or “Steel Buildings.” Or write: 


* 
ee 


























A Monopan! is literally a metal “plank” com- | ae 
plete with decorative outer face, insulation : 

and finished inner face. Complex configura- 
tion makes it the strongest panel of its type. 
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The unique double tongue-and-groove de- 
sign creates strong panel-to-panel joints, 
permits push-together assembly. Vinyl gas- 
kets seal out moisture permanently. 

















froma design by A. Francik and Associates, Architects 


® 





BUTLER MANUFACTURING COMPANY 
7504 East 13th Street, Kansas City 26, Missouri 
Manufacturers of Metal Buildings © Equipment for Farming, Dry Cleaning, 
Oil Production and Transportation, Outdoor Advertising « Contract Manufacturing 


Sales offices in Los Angeles and Richmond, Calif. « Houston, Tex. * Birmingham, 

Ala. *« Kansas City, Mo. * Minneapolis, Minn. * Chicago, Ill. * Detroit, Mich. 

Cleveland, Ohio « Pittsburgh, Pa. « New York City and Syracuse, N.Y. « Boston, Mass. 
Washington, D. C. « Burlington, Ontario, Canada 





BUILDING 
WHAT... 


Monthly Report: Food firms to spend 
$42,041,794 for expansion 


Proposed Work 


Amherst Dairy Inc., Buffalo, N. Y., 
$200,000 for dairy plant renovation and 
expansion. 


Armour & Co., Murphreesboro, Ark., 
poultry processing plant, to cost $120.- 
000. 


Borden Co., Fort Wayne, Ind., ice cream 
factory on 7-acre site. Cost: $750,000. 


Campbell Soup Co., Paris, Tex., food 
processing plant to cost $3,000,000. 


Carling Brewing Corp., Halethorpe, Md., 
brewery costing $12,000,000. 


Chariton Wholesale Grocery Co., Chari- 
ton, Iowa, warehouse addition to cost 
$500,000. 


Interstate Bakeries Corp., Denver, 
i-story bakery. Cost: $750,000. 


McDonald Dairy Co., Saginaw, Mich., 
$1,000,000 ice cream factory. 


Falls City Milk Producers Assn., Louis- 
ville, Ky., milk processing plant to cost 
$1,000,000. 


My Own Quality Bakery, Fall River, 
Mass., bakery and storage area. Cost: 
$115,000. 


Pillsbury Co., Jasper, Okla., $1,000,000 
feed mill. 


Quaker City Wholesale Grocery Co., 
Pannsanken, N. J., warehouse and 
office. Cost: $2,000,000. 


Quaker Oats Co., warehouse to cost 
$250,000. 


Samler Packing Co., Dayton, O., addi- 
tion to meat packing plant. Cost: 
$125,000. 


Southern Bakeries, Vidalia, Ga., bakery 
to cost $135,000. 


Union Livestock Yards, Knoxville, 
Tenn., livestock processing building to 
cost $125,000. 

Wenatchee Fruit Growers Assn., Wen- 


atchee, Wash., fruit warehouse and 
cold storage building. Cost: $500,000. 


Contracts Awarded 

Morris April Bros., Vineland, N. J., 
packing and cold storage building. 
Cost: $145,300. 

Canada Dry Bottling Co., Stamford, 


Conn., addition to bottling plant to 
cost $150,000. 


Whatever your 
PRODUCT 
VISCOSITY 
TEMPERATURE 
PROCESS: BATCH or 
CONTINUOUS 


there’s a 
® 


HEAT EXCHANGER 
to meet your needs 


cp Sugar Sut fece TPE 


For High Heat, High Viscosity Op- 
eration — continuous heating (with 
hot water or steam) and cooling 
(with water, brine, ammonia or low 
pressure refrigerant) of liquids or 
semi-solids. Displacer- Mixer Blades 
sweep product from heat transfer sur- 
face for uniform, efficient —30° F. to 
300° F., and over, performance. Stain- 
less steel 1 to 4 cyl. models. 


CP SERIES 90 VACUUM/PRESSURE 
WALL MULTI-PROCESS TANK 


For Batch Operation with pressure unload- 
ing. Superior heating and cooling effi- 
ciency. Scientific agitation and matchless 
stainless steel construction. 300 to 1000 
gal. capacities. 








THE Crcamtcry 
Pactage ® 


MFG. COMPANY 


General and Export Offices: 
1243 W. Washington Blivd., Chicago 7, It. 


Atlanta 8 Minneapolis 1 
Belmont 78, Mass. Nashville 3 
Buffalo 3 New York 36 
Charlotte 3, N.C oe 8 
Chicago 7 hiladelphia 40 

Portland 14, Ore 
Dallas 35 

St. Louis 8 
Denver 2 Salt Lake City 1 
Houston 3 San Francisco 3 
Kansas City 1, Mo Seattle 4 
Los Angeles 23 Toledo 4 
Memphis 5 Waterloo, lowa 





CP CRESCENT(@® PLATE TYPE 


For Continuous Processing Operation — 
Cuts gasket cost over half. Compact, stain- 
less steel units save space and speed pro- 
duction. Meet U.S.P.H. sanitation stand- 
ards. Can be continuous heater, cooler, 
H,T:S.T. pasteurizer, regenerator or com- 
bination. Easy cleaning cuts costly wash 
up time. 


Creamery Package Mfg. Co. 
of Canada, Ltd. 
Toronto 2B, Ontario 
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NEW... Tennant Electric Sweeper 


SO QUIET you hardly hear it... so shift on a single battery charge 





efficient it gets dirt other sweepers under normal operating condi- 
miss ... $0 economical it often pays tions). 
i j ! . 
for itself in a year! Economical. A real money-saver, 
The new TENNANT ‘‘80-E”’ is too. Electricity usually costs less 
all this . . . and more. It’s exclu- than other power. Upkeep is less. 
sively ‘‘aisle-designed’’ to clean And an electric sweeper will gen- 
aisles up to 81! ft. wide in one erally last longer . . . especially 
round trip. And in open areas it when operating under dusty 
easily sweeps over 90,000 sq. ft. conditions. 
per hour. Cleans a 53” path with — WRITE TODAY for illustrated bul- 
side-brush, 42” without. letin. G. H. TENNANT COMPANY, 
You'll like its dependable bat- 767E N. Lilac Drive, Minneapo- 
tery power. Easily sweeps a full lis 22, Minnesota. 


Industry’s Most Widely Used 
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Model 100 Sweeper cleans 74” path Model 53 Sweeper cleans 40” path Model 40 Sweeper cleans 34” path 


Se 





SPECIALIZED MAINTENANCE EQUIPMENT 








Foremost Dairies, Los Angeles, mod- 
ernization and expansion of plant. 
Cost: $1,500,000, 


Friendly Ice Cream Corp., Wilbraham, 
Mass., ice cream plant to cost $1,000,- 
000. 


General Foods Corp., Newark, ware 
house and offices to cost $1,000,000. 


General Mills, Buffalo, N. Y., flour mill 
to cost $1,000,000. 


H. W. Lay Co., Washington, D. C., 
$900,000 potato chip and confection 
plant. 


M. Levin & Co., Philadelphia, banana 
processing plant to cost $500,000. 


Libby, McNeill & Libby, Chicago, 
canned meat plant to cost $10,000,- 
000; Yakima, Wash., canned goods 
warehouse to cost $135,000. 


Meyer Packing Co., Sioux City, Iowa, 
l-story meat packing plant to cost 
$144,000. 


Northern Pacific Railroad Co., Seattle, 
80 x 660 ft. produce terminal. Cost: 
$461,000. 


G. M. Rasque, Pullman, Wash., dairy 


plant buildings to cost $270,000. 


Richter Baking Co., Corpus Christi, 
Tex., bakery addition to cost $150,000. 


Wachusetts Potato Chip Co., Fitchburg, 
Mass., manufacturing plant to cost 
$116,494. 


Other Developments 


American Tuna Canning Inc. plans a 
San Diego cannery. 


Borden Co. will modernize newly ac- 
quired Dinsmore Dairy Co., Jackson- 
ville, Fla. Plant capacity will be in- 


creased 25%. 


Cargill, Inc. is constructing a soybean 
oil and meal plant at South Norfolk, 
Va. 


Continental Nut Co.’s Chico, Calif. 
plant was destroyed by fire. Recon- 
struction has started. 


R. T. French Co.’s Shelley, Ind., plant 
plans a $1,000,000 expansion program. 


General Foods Corp. plans a 135,000 sq. 
ft. sales distribution center in St. Louis. 


C. H. Musselman is adding a cold 
storage plant to facilities at Biglerville, 


Pa. 


National Dairy Products Corp. has be- 
gun construction of a 100,000 sq. ft. 
2-story laboratory in Glenview, Hl. 


Oxford Royal Mushroom Products, Inc., 
has completed a mushroom growing 
plant at Kelton, Pa. 


Star-Kist Foods has begun construction 
of new tuna cannery in Mayaguez, 
Puerto Rico. Handling capacity will be 
100 tons daily. 


18 For more data, circle 258 on Reader Service Card For more data, circle 259 on Reader Service Card 





© on Reader Service Card 








~~ SS See 





~ Atlas Certified Colors 


| H. «MOHRIGTARM &¢ COMPANY Enc. 


. NO! y e 


F 





—- 


18 For more data, circle 258 on Reader Service Card For more data, circle 259 on Reader Service Card—> 





What 


1S 
dimension 


ve 


whole 
man? 





we 
oO 


FOOD ENGINEERING 





























Meet William C. Durkee, Marketing Vice-President 
of Pepsi-Cola. He is a man of sizeable dimension, as 


measured by these responsibilities: 


Quality Control Sales Promotion 
Plant Engineering {dvertising 
Market Research Bottler Sales 


National Accounts 


Bill Durkee’s command moves into action via a team 
of management men on the plant floor and in the field. 
Together with the aggressive leadership of Chairman 
Steele and President Barnet, they have pushed Pepsi 
sales up from $40-million in 1950 to over $136-mil- 


lion last year. 


The whole man? In this field you can’t spot him by 
easy label. He can be marketing VP or plant manager. 
chief engineer or production superintendent. Or any 
of a dozen other titles. It’s not the depth of his specialty 


that counts. It’s the broadness of his interests. and 

















how he thinks. What he reads. too... 


There are many food management men, like Pepsi- 
Cola’s Durkee, reading FOOD Engineering. They 
understand it. It understands them. They like it... 
because it is like them. Its job is better management 
in manufacturing, packaging and marketing. So is 
theirs. That’s why it’s “the complete magazine for the 


whole man’’. 


For Better Management 
in Manufacturing, 
Packaging, Marketing 


@ A McGraw-Hill Publication + 330 West 42d St., New York 36, N.Y. @ 
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Amazing the way Kelco Algin 
makes your products better 


FRENCH 
DRESSING 
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—and enables you to develop 
new, improved products, too! 


KELCOLOID LVF* KELCO-GEL HV“ KELCO-GEL LV* KELTONE? propucts or KELCO COMPANY 
120 Broadway, New York 5, N. Y * 20 N. Wacker Drive, Chicago 6, Illinois * 530 West Sixth Street, Los Angeles 14, Calif. * Cable Address: Kelcoalgin 
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FTC Hits National Tea and Kroger . . . 


The Federal Trade Commission is cracking down on 
food chains without awaiting the results of its own cur- 
rent probe of food-industry economics. 

In two new cases, it charges illegality in a whole 
batch of acquisitions by National Tea Co. and the 
Kroger Co.—targeting the former’s adding of 13 corpora- 
tions and their 440 stores since ’52 and the latter’s 
absorption of more than 40 corporations and their 
1,900 stores. 

Targeting unfair competition, FTC declares the pro- 
grams of the chains “intensify” concentration of grocery 
store sales, and it notes that about 20% of the U.S.’s 
385,000 food stores account for over 72% of the sales. 

Under the Clayton Act, FTC can order the chains to 
divest themselves of the properties. 


. . « And Industry Quickly Strikes Back 


Immediately rebuttal to FTC’s latest charges came 
from the presidents of some 60 top food chains. They 
loosed their blast following the wind-up of a Washing- 
ton session of the National Assn. of Food Chains. 

Terming the new moves “an unwarranted attack,” 
G. H. Achenbach, NAFC chairman and head of Piggly 
Wiggly Sims Stores, contended that since ’57 the large 
independent food stores have been increasing their 
share of total sales--while the chains got somewhat less. 

Meanwhile, Kroger called the charges ancient history: 
Of the 1,900 stores involved in its case, only 132 were 
acquired since amendment of the Clayton Act’s merger 
law in ’50. The rest were added between ’28 and ’43. 


Final Additive Directive Accents Safety 


The new Food Additive Regulations, now officially 
released, particularly stress the definition of a safe addi- 
tive and use of the controversial 100/1 safety ratio. 

“‘Safe’,” states FDA, means that there is “convinc- 
ing evidence establishing with reasonable certainty that 
no harm will result from intended use of the food addi- 
tive.” 

And relative to the safety ratio: Except where “evi- 
dence justifies” a different measure; “a safety factor in 
applying animal experimentation data to man of 100 
to 1 will be used.” 

FDA then listed 188 approved additives. Since this 
posting, industry has called for inclusion of 29 more. 

Approval, meantime, has been given to 150 common 
seasonings and flavorings. But those of most critical 
interest—the synthetics—weren’t included. Say insiders: 
“It will be some time before FDA’s higher echelon 
finalizes them.” 


Pinpoint Brine in Poison-Fish Scare 

On FDA’s probe of that recent poison-fish scare in 
Philadelphia— 

Uncleaned fish delivered to the Dan Diorio Fish Mar- 
ket didn’t illegally contain any sodium nitrite—highly 
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toxic when used in large amounts on fish. But some 
1,800 Ib. of fish subsequently going to stores did. 

It was found that the fish was dipped in a brine solu 
tion before being packaged. But FDA wasn’t yet pre- 
pared to say just how the chemical got in. 

In small amounts, the nitrite has been used legally 
and safely for years in curing meats. 


Calls for Notifications of Price Hikes 


Under an anti-inflation bill, S-215 sponsored by Sen. 
O’Mahoney and pressed by Sen. Kefauver, many food 
processors’ price rises would have to be justified to 
the government. 

The measure would cover any firm with capital and 
surplus of $10 million in an industry in which 50% of 
U.S. sales are accounted by eight or fewer companies. 

Apparently, food-field branches—as brewers, millers, 
and meat packers—would here be considered separate 
industries, and hence subject to the price checks. 

In operation, firms would have to notify on proposed 
hikes 30 days in advance. FTC then would hold public 
hearings on the proposals. ‘The Commission couldn't re- 
ject increases, but would rely on public opinion to 
temper them. 


FDA Asks Funds for 121 New Jobs 


FDA’s budget requests for 1960 will—if approved 
provide for establishment of 121 new jobs for adminis- 
tration of the new Food Additives Law. 

These posts will generally go to chemists and phar- 
macologists. And a number of them have already been 
filled on the assumption Congress will Okay at least 
a good share of the request. 

Meantime, however, the House Appropriations Com- 
mittee has knocked $70,000 off the $374,000 that was 
asked for as supplemental funds for piecing out the 
current year. The.’60 request is for $480,000 extra to 
handle the food-additives testing—salaries plus some lab 
equipment. 


BRIEFS 


Artificial red or green coloring of canned pears was 
slated for final FDA Okay early this month. NCA ini- 
tiated the request last year. 


That idea of a Cabinet-status Department of Consum- 
ers (FE Mar., p. 19) has progressed—such a bill having 
now been sponsored by Sen. Kefauver and 13 of his 
colleagues. 


Adding wheat gluten to rolls and buns (IE Mar., p. 19) 
is now approved by FDA. Standard change was sparked 
by Hercules Powder Co., which purveys gluten ingredi- 
ent tradenamed Vicrum. 


Jurisdiction over atomic-fallout factors is seen being 
switched from AEC to HEW’s Public Health Service. 
Heavy threshing in Congress hearings spark the change. 
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Fred Wheelwright, 
Manager, Industrial Sales: 


“One of the most pressing 





problems in the food 
industry today is upgrading processing efficiency. 
It’s one of our specialties here at De Laval, 

and we go at it with a triple punch: outstanding 
engineering staff, the most complete 

processing pilot plant in the country, and a full 
line of outstanding process equipment. 

“There are cases where it is relatively easy... 
replacing more traditional processing 

methods with modern, high speed and high 
capacity process equipment. Sometimes, it’s only 
a part of the process that needs improving; 

in other cases, our engineering staff has 
developed a whole new system. (Note the panel 
dealing with the De Laval Potato Starch Process.) 
“But whatever the problems .. . in heating 

or cooling, separation or recovery .. . we've 
found that we can almost always increase 
processing efficiency through careful selection of 
exactly the right process equipment. Our 
engineering staff and pilot plant facilities 

are at your disposal. And there is no 


obligation to you, of course.” 


For further information write to 
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THE DE LAVAL SEPARATOR COMPANY, Dept. F-2 
Poughkeepsie, New York 
5724 N. Pulaski, Chicago 46, Illinois 


DE LAVAL PACIFIC COMPANY, Dept. F-2 
201 E. Millbrae Avenue, Millbrae, California 
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BREWER GETS GREATER YIELD 
AT LESS COST WITH 
CENTRIFUGAL PROCESSING 


be RE ENTE © 


The De Laval Wort Clarifiers illus- 
trated here are removing trub from 
wort at efficiency never paralleled by 
more traditional methods. 

Centrifugal processing not only de- 
trubs wort more thoroughly than any 
other processing method, it also takes 
considerably less time. Because it is a 
completely mechanical process, it in- 
creases wort yield as much as 4% per 
brew! 

The use of wort clarifiers eliminates 
the use of filters, ends costly filter pad 
and earth replacement. As you can see 
in the illustration, the space require- 
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THREE PROCESSING 
SOLVED WITH 
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ments of the wort clarifier are small. 

Stainless steel or other non-corro- 
sive metals form every part of the wort 
clarifiers that come in contact with 
the trub or wort. From brew kettles 
to fermenting tanks, De Laval Wort 
Clarifiers insure completely sanitary 
handling. All these facts help in pro- 
ducing a biologically clean and stable 
beer. 

De Laval centrifugal separators offer 
the food processor unmatched effi- 
ciency (often greater yields), complete 
sanitary features, and space and labor 
savings. Send us a line describing your 
process. We'll gladly furnish you with 
descriptive literature which may well 
open the door to greater processing 
efficiency and reduced costs. No obli- 
gation, of course. 
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PLATE HEAT EXCHANGER 
ELIMINATES BACTERIA PROBLEMS 
IN COOLING MOLASSES 


Traditionally, molasses has been 
cooled in open cascade coolers. This 
presented serious problems of con- 
tamination from air-borne bacteria. 
Installation of a De Laval Plate 
Heat Exchanger completely eliminated 
these problems. The unit illustrated 


ssennasansencadh — . - passiiiteas 


here cools 60 Brix sucrose from 180°F. 
to 157°F. as it circulates in counter- 
flow to 67 Brix sucrose at 110°F. An- 
other section further cools 60 Brix 
sucrose to 90°F. by means of 70°F. 
water. 

The gasket-sealed plate pack is con- 
structed entirely of stainless steel. The 
pack is easily opened for cleaning 
when necessary. The correct tempera- 
ture is easily regulated and maintained, 


PROBLEMS... 


and the unit requires little or no main- 
tenance. 

If your process could benefit from 
the precision temperature control in 
either heating or cooling, or if the bet- 
ter than 90% efficiency in heat recov- 
ery and transfer would serve your 
process well, why not drop us a line? 
We'll gladly furnish you with full in- 
formation and product details. And 
there is no obligation, of course. 


DE LAVAL PROCESSING EQUIPMENT 


CENTRIFUGES * PLATE HEAT EXCHANGERS * VIBRATING SCREENS * COMPLETE PROCESSES 
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1 HOUR FROM RAW POTATO 
TO TOP-GRADE STARCH... 
WITH PROFIT IN BY-PRODUCT, TOO 


Automation came to starch production 
with the recent introduction of the De 
Laval Potato Starch Process. It means 
that in one hour, you get top-grade 
starch from cull potatoes with a min- 
imum of labor, low power require- 
ments, and incredibly low water 
requirements. 

The De Laval Potato Starch Proc- 
ess recovers more starch than any 
other method from any grade of raw 
material. 

Even more, at the end of the proc- 
ess, the pulp produced is so dry that 
it is readily usable as cattle feed... a 


source of extra profit that can repay 
as much as 40% of the original raw 
material investment. 

The entire process takes up very 
little room. This is important in keep- 
ing construction costs down on initial 
installation. In existing plants, it often 
allows for increased capacities without 
any additional construction. 

This may not be the process which 
applies within your own field, but it 
does indicate the scope of De Laval’s 
processing development work. If you 
feel that there is room for improve- 
ment in your present operation, why 
not contact De Laval? If it’s a minor 
bottleneck or a whole new process, 
our staff and facilities are at your 
disposal with no obligation to you. 
















Functional and Attractive Carton 


A unique egg carton from Kingston Products Corp. 
is offering multiple advantages to both consumers and 
retainers. The package consists of a molded clear ace- 
tate cover and a molded blue styrene tray. 

(he transparent top allows the consumer to inspect 
the contents. Knobs on the top of each egg compart 
ment allow stacking of the cartons. The acetate can 
be printed with brand names. 

I'he blue tray offers sales-boosting eye appeal when 
filled with white eggs. Being non-absorbent it is better 
for storing in moist areas than cardboard cartons. The 
study styrene also protects the eggs and reduces break- 
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Introduce 100% Oil Margarine 


he first margarine to be made from 100% oil is now 
marketed by Standard Brands. Called Fleischmann’s 
Supreme, the new margarine is the result of extensive 
iaboratory experiments. 

Previously, all margarine has been mainly from 
vegetable oils which is soy bean, cotton seed, and 
peanut, either singly or in combination. 

he new product was test-marketed in the upper 
New York State and New England areas. 

Available in 1 lb. sizes, packed four quarters to a 
pound, the new table spread is packaged in five-color 
aluminum foil ‘rap. 
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Markets 6-Flavors Instant Pop 


New soft-drink tablets called Fizzies are proving to 
be a favorite with the kindergarten set. Made by 
Warner-Lambert Pharmaceutical Co. in six flavors 
(orange, cherry, lemon-lime, strawberry, grape, and 
root beer), the tablets are simply dropped in cold 
water to prepare. 

Molded with a cartoon face, each tablet is indi- 
vidually packed in a moisture-proof foil envelope. Sales 
unit is a strip of eight envelopes overwrapped to a card- 
board backing. 

The tablets are enriched with Vitamin C and con- 
tain only four calories. Sweeteners are Sucaryl and 
saccharin (in combination). 





Institutional Entrees for One 


Combining the “boil-in-a-bag” concept with a new 
approach in institutional food service is Wilson & Co.’s 
Menu Pak entrees. 

Individual portions of macaroni and cheese, welsh 
rarebit, creamed chipped beef, chop suey, pot roast, 
and other entrees are accurately weighed and sealed in 
strong, clear plastic film bags. 

Special heating units use infra-red lamps to heat the 
portions. 

Obvious advantages are waste reduction, uniformity 
in quality, variety, and savings in space and prepara- 
tion equipment. 


FOOD ENGINEERING 
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Divisible Carton Developed 


A divisible corrugated box called Twin-Pac is one of 
the newest developments in bulk food packing. 

Developed by Inland Container Corp. for Bunte 
Bros.-Chase Candy Co., the carton is designed to estab- 
lish a unit of shipment that will encourage distributors 
to order each item in quantities of at least 2 doz., yet 
make it possible for the retailer to carry a maximum 
assortment with a minimum investment. 

The carton consists of two equal-sized compartments, 
each with its own inner wall. Top flaps are sealed with 
adhesive or staples. Then the compartments may be 
separated by breaking along a dotted center line. 
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Eat ‘Em or Bake ‘Em 


Nestle’s Butterscotch Toll House Morsels is now 
making its debut in grocery stores. Developed as an in- 
gredient for cookies, fudge, sauces, frostings and des- 
serts, the product may also be eaten directly from 
the bag. 

The Morsels are bite-size drops of butterscotch, 
similar in appearance to Nestle’s Semi-Sweet Chocolate 
Morsels. 

The pouch package is faced with shiny white with a 
protective cellophane seal and a small window showing 
the product. Easy identification is provided by a bright 
plaid border. The reverse side is printed with recipes. 


MAY, 1959 





Cake Roll—in 37 Minutes 


Reported as the first cake roll to appear in packaged 
mixed form is Betty Crocker’s chocolate cake roll mix. 

The product “brings to the homemaker a new con- 
cept in dessert glamor and yet is faster and easier to 
prepare than a frosted layer cake.” 

Two mixes are contained in the package: chocolate 
cake mix and creamy marshmallow filling. ‘The cake 
roll when completed is about ten inches long and 
yields ten large servings. 

Included with the mixes are simple directions for 
making an aluminum foil baking pan. 

It take an estimated 71 minutes to make a conyen- 
tional cake-roll and only 37 minutes with the mix 


Sih 
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“Family-Size” Turkey Portions 


Turkey leftovers may be a thing of the past thanks 
to Armour & Co.’s new Star Turkey Roasts. Roasts 
consist of quarter sections cut from young ‘l’om turkeys 
averaging 18 to 22 Ib. 

In addition to having a choice of white, dark or 
mixed meat sections, the consumer may buy a “family 
size” portion of turkey. The roasts average 44 to 54 Ib. 

Fully table dressed, the product is packaged in 
tight-fitting plastic bags and hard frozen. The cut 
surface of the roast is further protected by waxed 
paper-board printed with cooking information. Roasts 
may be prepared from the frozen state or thawed. 
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Get more blending in less space... 


SIX MERCHEN FEEDERS IN 120 SQUARE FEET 


Compact W&T Merchen Feeders are easy 
to install and operate in crowded areas— 
can even be ceiling-hung. Space require- 
ments are kept to the minimum without 
_ecxificing precise control, 


/ W&T Merchen Scale Feeders allow more 
efficient use of existing plant space. With- 
out spending money for new space, you 
can increase production . . . regulate 
yield . . . control quality. By installing 
Pneumatic Merchen Scale Feeders, you get 
centralized control as well as recording and 
totalizing of production. 


And your product quality is insured by the 
minute-to-minute accuracy of these feeders 

. each formula ingredient is accurately 
fed by weight into your blend. 


Learn how you can save space and money 
with W&T Merchen Feeders. Write to 
Dept. M-43.37 


WALLACE & TIERNAN INCORPORATED 








MAIN STREET. BELLEVILLE 9. NEW. JERSEY 


WATER ISN'T CHEAP ENOUGH 10 WASTE 


W&T controlled chlorination saves water and 
lowers treatment costs. You get maximum 
water value and use... even reuse. 


Write for details on the new V-notch chlorinators: 
address Dept. S-137.37 





WALLACE & TIERNAN INCORPORATED 
25 MAIN STREET. BELLEVILLE 9, NEW JERSEY 
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New Packages & Products 
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LATEST ADDITION to the family 
of Buitoni sauces is Heat-n-Serve clam 
sauce with tomatoes added. Product is 
a sister product to the white clam 
sauce introduced earlier 


Packaging Briefs 


General Purpose Container for in store 
packaging is being supplied Piggly-Wiggly 
Corporation by Dixie Cup Div. of Amer- 
ican Can Company. The 15-0z paper 
cup can be used with all types of lids. 


l'extured Metallic Color for use in pre 
ipplied labels has been developed by the 
Hazel-Atlas Glass Div. of Continental 
Can Co. Called Gilt-gold, color is now 
available commercially. (4 


Polyethylene Cellophane laminate called 
Durafilm is used in- printed pouches 
used by Armour Creameries for its Miss 
Wisconsin cheese. Supplied by Dobeck- 
man, the pouches eliminate machine 
malfunctions due to lip curl formed in 
storage. (5 
Standard Waxed Milk Cartons are the 
package for French Boy caramel corn 
Waxed inside and out the carton holds 
5 oz. of popcorn. 

Circle key number on Reader Service Card 


SALES-BOOSTING colored foil bags 
are now used for Carton House con- 
fections: cocoanut crunch, cashew 
crunch, and peanut crunch. Different 
color identifies each product. Supplier 
is Oneida Paper Products, Inc. 
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Just Between You 
and Your Customer 


Customer confidence ... key ingredient 
for repeat sales .. . requires carefully 
designed protective packaging that 
never lets the customer down. 


This is Riegel’s business: The research, 
the development, and the manufacture 
of highly technical packaging materials, 
designed first for protection... with 
equal stress on low cost, high packaging 
speed, and attractive appearance. More 
than 600 different Riegel materials now 
available ... papers, foils, films and 
combinations . . . waxed, coated, plain 
or printed as your needs require. 


Riegel research and Riegel versatility 
can help your sales. Write to Riegel 
Paper Corporation, 260 Madison Ave- 
nue, New York 16. 


a cement nntainaeaetenaaeet nh nt 


elloggis 
COCOAYS 


> . 
‘ v . 
*% 
COCOA SWEETENED TOASTED RICE ‘ 
yee 


PROTECTIVE qa = nN 
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Kellogg's NEW Cocoa-Flavored Krispies is 

assured of full flavor retention and moisture 

protection by a special Waxed Cereal Liner 


. .. made by Riegel for high-speed forming 
and filling on Pneumatic Scale equipment. 
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STEPHENS-ADAMSON 


BELT CONVEYOR system saves leading food processor 
up to *90,000 in year’s operation! is wars unoes 


THE BELT 
THAT COUNTS 


STEPHENS-ADAMSON engineers have a long-standing reputa- 
tion for firsts — both for size and scope of engineered systems 
and for product features. 

Typical of these firsts, is the World's Longest Grain Belt 
Conveyor, engineered for the A. E. Staley Mfg. Co., Decatur, 

Illinois, a half-mile belt conveyor system which has saved its 
owner nearly $90,000.00 in its first year of operation. 

The conveyor system moves up to 224 tons of corn hourly QUALITY ENGINEERED CARRIER 
— 192,000 bushels a day — from below the 12 miltiorm bushel S-A manufactures a complete line of 
capacity terminal elevator to the top of the processing plant anti-friction carriers each providing a 
holding elevator a half mile away. combination of exclusive engineering 

Beside speeding corn handling to an equivalent of 100 a 
grain cars per day, the installation provides a transfer system 
with better control, assures cleanliness of the corn, and elim- 
inates spillage. Reduced handling costs per ton has resulted 
in considerable savings in over-all operating expenses. 





$-A CURVE CROWN PULLEYS 
Maximum belt training effect and mini- 
spanatetes mum belt stress and wear are provided 


By is) 355 and with patented $-A CURVE CROWN design. 
C 558 
/ a ENGINEERING DIVISION 


To STEPHENS-ADAMSON MFG. Co. 


GENERAL OFFICE & MAIN PLANT, 6 RIDGEWAY AVENUE, AURORA, ILLINOIS 


WRITE FOR 


} 


SEALMASTER ” BALL BEARING UNIT 


PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA © CLARKSDALE, MISSISSIPPI 
BELLEVILLE, ONTARIO 
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New Packages & Products 





NON-STOP trip from processing line 
to consumer’s dinner table is the ad- 
vantage of this attractive spice and 
condiment shaker. Made of smooth 
foil, the package is made by Ekco-Alcoa 
Containers, Inc. 
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New Product Shorts 


Institutional Favorite, Hunt Foods’ to- 
mato puree is now available nationally 
for home use in the popular 104 oz. 
picnic size can. 

Tangerine Juice is the newest fresh- 
frozen concentrate to appear under the 
Snow Crop label. 


Pre-sweetened Cereal called Cocoa Krisp- 
ies is new product of the Kellogg Co. 
of Battle Creek, Mich. 


Caramel and Orange are the two new 
flavors just added to the pudding cake 
mix line introduced last year by General 
Mills. 


Frozen rolls packaged in _heat-sealed 
polyethylene bags have been added to 
the Topco Associates’ line of frozen 
foods. 

Blend of cinnamon, molasses, and pea- 
nuts makes up Keebler Biscuit Co.'s 
new Virginia Reel cookies. 


Gefilte Fish has been added to Vita 
Food Products line. 


Frozen Food line will soon make debut 
under White Rose label. 


Blended Fruit Juices called AM and 
PM are new products from Duffy-Mott. 


Baby Dinner additions in Beech-Nut 
Life Savers’ line are strained turkey rice, 
beef and noodles, and chicken noodle. 
New junior dinners are lamb and noodles, 
turkey rice, and beef and noodles com- 
bination. 

Vegetable Pie and vegetable pie with 
cheese sauce are now marketed by Sea- 
brook Farms. 

Coffee With Eggs added is new prod- 
uct of Livingston Coffee Co. 

Three Flavors have been added to the 
Mars Inc. Marsettes line: mint, caramel, 
and cherry. 

Rice for Gourmets, the result of a spe- 
cial process, is marketed by Comet Rice 
Mills, Dallas. 
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KATHABAR. SYSTEMS 


Give these 
advantages to 
specifying engineers: 


STERILE AIR 


Now you can design spaces 

to maintain air sterility 

as scientifically as 

temperature and humidity. 

Only Kathabar enables you 

to calculate bacteria gain 

and maintain design limits 

of 5 micro-organisms per 10 cu. ft. 
or less, continuously. 


DRY SURFACES 


Permanently stop condensation 
on walls, floors, products. 

Dry up exposed water 

(bacteria breeding ground) 

no matter what your dry bulb. 
Results proved (you check) 
almost anywhere: breweries... 
candy plants...cereal plants... 
bakeries... sugar refineries. 
Name your required conditions 
(grains/pound and dry bulb) 
for process, storage, testing: 
Kathabar systems deliver. 


GET FACTS 


SURFACE COMBUSTION CORPORATION 
2382 Dorr Street, Toledo 1, Ohio 


Send facts on Kathabar systems for following application: 


company 
street 


ONG is caedse ent ses sues s ss z 
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Let Honeywell controls bring you all 


HTST PASTEURIZATION 





Le 











THERMAL LIMIT CONTROLLER 
records and controls milk 
temperature to maintain 
pasteurization requirements. 
The thermal limit switch, 
recorder and control unit are 
compactly combined in one 
case, reducing panel space 
requirements, number of 
working parts and normal 
maintenance. 


CONTROLS 


FLO-GUARD FLOW DIVERSION 
VALVE instantly diverts milk 
for reheating when the meas- 
ured temperature drops be- 
low the required value. It 
passes milk in the forward 
flow direction only when 
milk is at or above pasteur- 
ization temperature. The 
valve is of clean, functional, 
sanitary design. 


PWN 


CLEAN-IN-PLACE CONTROLS 





Temperature and timing control packages for automati- 


cally cleaning pipelines and process equipment provide: 
Record and control of solution temperature. 
Adjustable timing for rinse and wash cycles. 
Adjustable timing for drainage. 
Automatic sequencing of tanks, lines and valves. 


Remote operation and visual indication of process. 








— 4 
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CENTRALIZED 
CONTROL SYSTEMS 


This control console offers the ultimate in 
automatic, centralized control. From this 
one location, blending and storage, stand- 
ardization, and other operations can be 
sequenced automatically or manually. 





the advantages of dairy automation 


TEMPERATURE AND 
LEVEL RECORDING 


raw milk in 
ee | 
thermocouples 
multi-point 
Electronik 
a-yeelael 1g 


MULTI-POINT TEMPERATURE RECORDER provides an 
accurate record of product cooling and storage 
temperatures at a number of points throughout 
the plant. This ElectroniK recorder uses either 
thermocouples or resistance bulbs as sensing ele- 
ments, and records as many as 20 different tem- 
peratures on a single chart. 








SERRA HRA E SHR OE 


STRIP CHART SINGLE OR MULTI-TANK LEVEL 
RECORDER provides continuous record of 
tank fills, discharges, and total quantity. 
Record can be sequenced for a number of 
individual tank operations. 
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Consistently high product quality . . . more 
efficient plant operation . . . simplified mainte- 
nance . . . continuing, day-to-day economies. 
Gain these and all the other advantages of 
modern dairy automation with Honeywell in- 
strumentation matched to the exact require- 
ments of your plant. 


From the world’s largest line of automatic 
controls, Honeywell custom-designs complete 
control ‘‘packages’’—systems to regulate virtu- 
ally every dairy process, accurately and depend- 
ably. In bringing all of your plant operations 
under precise, centralized automatic control, 
these systems help you meet the strictest stand- 
ards of nutrition and sanitation, with push- 
button ease. 


An important extra you get with Honeywell in- 
strumentation is truly complete service . . . in 
the design and selection of controls . . . during 
installation and startup . . . in periodic inspec- 
tion and maintenance. And you can depend on 
Honeywell for swift help in emergencies. Wher- 
ever your plant is located, a Honeywell service 
engineer is always close by. 


Your nearby Honeywell field engineer will be 
glad to discuss your instrumentation require- 
ments. Call him today 
your phone. 


. he’s as near as 


MINNEAPOLIS-HONEYWELL, Wayne and Win- 
drim Avenues, Philadelphia 44, Pa. 


HOMO 


Honeywell 
Tout ww Contiol 








POWELL 


LUBRICATED 
ALVES 


COMBINATION 
LUBRICANT 











FITTING 













GLAND WASHER 


BONNET 


PACKING WASHER 


LUBRICANT BALL 
CHECK VALVE 


CONNECTOR GROOVES 


— 
RENT 


VERTICAL SEALING 





GROOVE 
ne BODY 
Sectional view Powell Screwed Gland Lubricated Plug Valve. . 
Like all Powell Valves, Powell Lubricated Plug Valves are e Cavity-free straight passage assures streamlined flow in 
superior in their field . . . and have many advantages over either direction. Scale and sediment cannot collect. 
other conventional types of Valves. ' ; / : 
Powell Lubricated Plug Valves are available in sizes 14” a 
e Simple design: only three basic parts—Body, Bonnet, Plug. - ; : : 
through 16”, depending on the type required—Semi-steel 175 
@ Quick, complete shut-off—a quarter turn will close or open and 200 pounds WOG ;—Carbon Steel ASA 150and 300 pounds. 


the valve. 
Powell can also furnish Lubricated Plug Valves in other 


e@ Tapered Plug assures positive seating. : 
alloys on special order. 


@ Machined surfaces of plug and body are not exposed in 
the open position. Any media adhering to the plug when in For all your valve needs, make it a policy to consult your 
the closed position is removed when plug is rotated. local Powell Distributor—or write directly to us. 


THE WM. POWELL COMPANY 
Dependable Valves Since 1846 e Cincinnati 22, Ohio 
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OPINION 


FRANK K. LAWLER, EDITOR 





Nothing Short of Total Packaging Concept Will Do 


It is too 
complicated 
for one mind 


Opportunities 
can be found 
in any area 


MAY, 1959 


You hear much about the “total marketing concept” in food manufactur- 
ing. And you should, in these days of dynamic action on the selling front. 
But you should be hearing just as much about “total packaging.” 

Those who attended the recent AMA Packaging Conference and Exposi- 
tion couldn’t miss the fast-changing scene in packaging materials, containers, 
and machines. Nor could they fail to be impressed by the tremendous range 
of packaging knowledge required to keep abreast of progress. 

Now add the implications of the new Food Additives Amendment as it 
applies to packaging materials coming in contact with the product. ‘Then 
consider that the food industry spends some $7 billion a year on packaging 
materials and containers. Toss in the high labor and capital investment costs 
involved in the production side of packaging. Realize that both product 
formulations and processing methods often affect packaging requirements. 
Remember that the package must please retailers and be an effective silent 
salesman as well. And keep uppermost in mind that the consumer is paying 
for the product, not the package. 


Makes you dizzy, to be sure. Too much for one mind. It takes the com- 
bined know-how and creative ability of men serving each and every function 
in a food company—from top management to the laboratory technologist. 

Anything this big, important, and complicated most certainly is a prime 
responsibility of top corporation executives. And the only way they can 
carry such responsibility successfully is to organize the packaging function. 
They must bring into play a team of experts whose combined skills cover 
all phases of food manufacturing and marketing. ‘They must lead and inspire 
this team. And they must provide adequate research and production facilities. 

In view of the high cost of successful packaging and the disastrous losses 
that can come from an inept operation, it is indeed surprising that many food 
firms are not organized in depth for better packaging. 


This is not to advocate fancy packaging. Far from it. A principal task of 
the packaging team is to see that containers are as simple as is feasible. 

A biscuit firm recently achieved surprising success with a new cooky pack- 
aged in a simple printed paper bag, the principal virtue of which is that it 
holds the product together. But the product is good, the package doesn’t 
add much to its price, and consumers come back for more of this “good buy.” 

A cracker baker has effected tremendous savings by a simple fold-over 
seal on inner containers. This permits high efficiency on the production line, 
yet affords good product protection and convenience. 

A powdered dessert manufacturer approached package simplification by 
restudying shelf-life requirements in today’s fast moving distribution. Then 
it examined the process to see if more effective density control would simplify 
both packaging operations and container. . 

Opportunities to improve packaging can lie in any area. And potential 
benefits may spell the difference between profit and loss. 

Don’t fool around any longer. Put the total packaging concept into 
operation. 
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Building greater 


consumer acceptance through 





Peaches and 


Pears 






« One sure way to create greater consumer 
acceptance — and repeated sales—of your quality 
fruit pack is with the Urschel Model G Dicer. 


¢ Stepped-up production is yours too, up to 8 
tons per hour, when you dice your products 
on this unit. Consider this, too. The Model G 
adjusts for cuts of 4” x 4" x’, 

"2h" S20. EE ess 

4"x%1%"'x 1%", or 4%” cubes. 
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Not slicing peaches or pears? 


¢« The Urschel Model G Dicer is ideal 
also for cutting pineapple, apples, 
potatoes, mushrooms, onions, cabbage, 
celery and peppers. Up to 11 tons per 
hour on these products. Complete details 
are available when you request 
Bulletin No. 5. 


Simplicity and precision combine to provide uniformity 
in the Model G Dicer. Note the unique method of 
controlling the cut to prevent cracking by cutting 
parallel to the product strain. 





WN HIG ‘tos 
Ry oO Write: 


- URSCHEL 


= LABORATORIES wwe. 


- = VALPARAISO, INDIANA 
g Ny 
“Ting © 


Pp % 


s Urschel Model G Dicer 





god) 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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New B.F.Goodric 





h belt fights 


moisture that rots other belts 


B.F.Goodrich “Green Pack’’ belt resists moisture, mold, fungi 
§ 


pen B.F.Goodrich belt has three 
times the moisture resistance of 
other belts used in the food processing 
industry. At the plant shown above, 
this new belt carries wet, diced celery. 
Belts previously used here were a 
problem. Water soaked into the belt, 
weakened and rotted the fabric rein- 
forcement. Moisture also encouraged 
the growth of mold and fungi. 

To protect against moisture, B.F. 
Goodrich engineers developed a spe- 
cial treatment for conveyor belts called 


‘“Hydroseal’’. This treatment is applied 
to the fabric reinforcement, where it 
penetrates every cord, giving maximum 
resistance to moisture. Each of the 
fabric plies is also coated with rubber 
for additional protection. 

This new B.F.Goodrich belt is more 
sanitary, too. It is the first to be made 
with a special rubber compound con- 
taining an inhibitor that resists most 
fungi and molds, keeps them from 
forming on the belt cover 

Food inspection is easier, more accu- 


rate because of the belt's light green 
color, a shade selected by color experts 
as being easiest on the eyes. The color 
is not just a surface coating. It ts 
used throughout the belt, cannot fade 
or be rubbed off. Belt surface is extra 
smooth, so it won't trap dirt, IS €aSy 
to clean 

Your B.F.Goodrich distributor has full 
information on the new B.F. Goodrich 
“Green Pack’ belt and can tell you 
about its many other advantages for 
food-handling operations. B.F.Goodrich 
Industrial Products Co., Dept. M-584 
Akron 18, Ohio 


BE Go 0 drich conveyor belts 
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What you should know about 


Is your box a delivery boy 


. a whale of a difference. It 
usually shows up on the sales charts. 

































Did you know, for example, that some prod- 
ucts’ sales have increased substantially after 
their containers were redesigned visually? 
oe to Oe ee yy And consider this: A single corrugated box, 
st in an average service lifetime, can meet and 

APPLIANCES influence hundreds of people. Since you’ve 

: paid for this valuable display space, why 


not make the most of it? 


Plant ...to point-of-purchase 

Colorfully printed corrugated boxes work 
hard for you in dozens of ways. You can use 
them to promote your brand name—create a 
“personality” for your product—add point- 
of-sale impact. Your designs can tie in with 
special and seasonal promotions and events 
—or your advertising. They can help develop 
dealer preference by speeding identification, 
simplifying inventory control. Even on fac- 
tory warehouse shelves good-looking boxes 
do an important in-plant merchandising job. 


Choosing the design 


The type of design and color to use will be 
governed by the specific marketing needs 
and the product itself. Is it an industrial. . . 
a staple ...a luxury? Should the mood be 
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design and printing of Union boxes 


gay...warm... dignified? Is it desirable 
that the design be adaptable to family 
packaging? 


Union’s Package Design Department will be 
glad to analyze each of these factors for 
you, help you take maximum advantage of 
the many merchandising opportunities your 
container offers. 


Making the right impression 

How well your box design succeeds as a 
salesman depends largely on how it is repro- 
duced. And printing on corruxated is an 
exacting science. Roll pressuves, for ex- 
ample, must be light enough not to damage 
or weaken corrugations... yet heavy enough 
to insure clear, crisp impressions that will 
stand up (and stand out) even under the 
severest handling and shipping hazards. 





Precision presswork. Modern ma- 
chines automatically print, score, slot 
and stack box blanks—in one fast 
operation. 


B union | 





Hardworking designs quickly iden- 
tify contents including brand, size, 
count, code number, 


---Or a traveling salesman? 


The tools for the job are critical too. Today, 
flexible printing plates have been perfected 
so that they can be tailored to the specific 
job to be done. There are new moisture-set 
and oil-base inks to choose from as well as 
new precision machines for the actual 
printing. When these developments are 
teamed with the bright, smooth surface of 
Union containerboard the result is a cor- 
rugated box that gives you the best in pro- 
tection for your products and merchandising 
for your brand. 


Ask to see samples of what has and what 
can be done. Union’s artists and pressmen 
have produced outstanding designs for some 
of the country’s largest and most discrimi- 
nating box users. Their services and talents 
are at your disposal. 





An experienced art staff is at 
your service. Specially trained to get 
the most out of corrugated printing, 
they can help you achieve maximum 
merchandising impact with your box. 


Write for new informative booklet, “Printing of Corrugated Boxes.” 


UNION BOXES 


UNION BAG-CAMP PAPER Corporation 


233 BROADWAY, NEW YORK 7,N. Y. 


Factories: Savannah, Ga.; Trenton, N.J.; Chicago, Ill.; Lakeland, Fla. 


Sales Offices: FLastern Division—1400 E. State Street, Trenton, N.J. 


Southern Division — P.O. Box 570, Savannah, Ga.; P.O. Box 454, Lakeland, Fla. 


Western Division—4545 W. Palmer, Chicago, Il. 
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Vicrum is now 
Permitted in 
Rolls and Buns 


A NEW AID FOR BAKERS aenaataain - 


Vierum has valuable functional proper- 
ties that make its use advantageous in 
the bakery. It improves mixing toler- 
ance, and increases absorption, It im- 
proves dough stability during fermenta- 


tion, make-up, and proofing. In the fin- 


kor further information 


on how Vierum ean help vou. write 
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= Ex 
[F.R * 59-937; Fileu, Feb. 3, 1959; rage 
8:48 a.m.} 





Title 21—FOOD AND DRUGS = ™ 


1 
th Chapter I—Food and Drug Adminis- 787 


tration, Department of Health, Edu- 


cation, and Welfare 161 
SUBCHAPTER B—FOOD AND FOOD PRODUCTS 792 
PART 17—BAKERY PRODUCTS; DEFI- 

NITIONS AND STANDARDS OF 156 

IDENTITY i 

i; Addition of Wheat Gluten To List of + 951 
: Optional Ingredients ™ 


“ei ins’ Manne as 


This amendment to the Bread Stand- 
ards, which became effective April ai 
1959, permits the use of Vierum 
(Hercules Vital Wheat Gluten) in rolls 
and buns, enriched rolls and buns. raisin 
bread, raisin rolls and buns. The amend- 
ment limits the use of Vicrum not to 
exceed up to 4 parts of wheat gluten for 
each LOO parts by weight of flour. 


ished baked product, these functional 
properties contribute to better quality 
through increased volume, softer crumb, 
improved grain and texture, long shelf 
life. 





(VicrunY 


Huron Milling Division, Virginia Cellulose Department 


HERCULES POWDER COMPANY 


YOO Market Street, Wilmington 99, Delaware 
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VALUE OF TREATMENT has been demonstrated by ship- 
board experiments in which tagged freshly caught fish were 
placed in tanks of ice containing the chlortetracycline. 


THE SPECIAL ICE, prepared by adding dry formulation of 
antibiotic to water in tank, is easily recognized by its yellow- 
green color. 


Antibiotic Now OK for Fish 


FDA approves use of chlortetracycline on fresh seafood 


A NEW FOOD DIMENSION will 
now be supplied by antibiotics. For 
the one known as chlortetracycline— 
which has helped extend shelf-life of 
fresh poultry since 1955—may now 
be used on fresh fish. 
> Concluding that the experience 
with poultry had proved this anti- 
biotic harmless when used in limited 
amounts, FDA on April 14 OK’d a 
petition by American Cyanamid Co. 
for use of chlortetracycline at 5 ppm. 
on fresh fish, shucked scallops, and 
unpeeled shrimp. Clearance was 
under Miller Pesticide Bill. 
Processed seafoods such as fish 
cuts, steaks, fillets, peeled shrimp, 
and shucked oysters were not in- 
cluded. So the company is expected 
to file a separate petition for use 
on processed fish. 


A Look at the Background 


For more than three years, anti- 
biotics have been used as a dip for 
fish fillets in Canada. This treatment 
has more than doubled their shelf 
life—enabling shipment of cod fillets, 
for example, from the east to the 
west coast by rail under regular ice 
refrigeration. 
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after 3 years’ satisfactory experience with poultry and 


extensive lab checks. See first use in special ice on ships 


During the same period, it is esti- 
mated, more than 4 billion pounds 
of fresh poultry have been treated 
with the antibiotic in the US. 

In addition, extensive experiments 
have been conducted on fish with 
ices, dips, and sprays containing the 
chlortetracycline (FE Jan. 756, p. 
46). Antibiotic ice was found to fit 
most generally with present-day op- 
erations aboard ship. 

Although FDA’s approval is for 
use as a dip or as an ice by com- 
mercial fishermen on fresh caught, 
whole, headed, and gutted fish, 
major anticipated use of the anti- 
biotic is in an ice. 

Manufacture of this special ice 
is quite simple. Block, flake, or 
chip ices containing chlortetracycline 
are prepared by freezing solutions of 
Acronize. For block ice, a dry for- 
mulation containing not less than 
164% antibiotic in combination 
with a protective colloid and a salt is 
added to the water. 

The colloid causes formation of a 
gelatinous network throughout the 
solution. Herein, the antibiotic is 
fixed by the binding action of the 
salt. Resulting ice, containing about 
5 ppm. chlortetracycline, has a very 


pale, uniform greenish-yellow color. 

Application of the antibiotic ice 
is recommended for chilling fish 
under customary conditions. For 
added protection, it has been found 
effective for re-icing fish when neces- 
sary, and may permit transportation 
over greater distance. 


Doesn't Bypass Sanitation 


As in the case of poultry, anti- 
biotic treatment of fish is no sub 
stitute for sanitation. It cannot make 
bad fish good. But it can make good 
fish remain good longer by retarding 
bacterial growth. 

Following the procedure set up 
for fresh poultry, American Cyana- 
mid plans to exercise control in the 
marketing of Acronize to insure 
highest quality of the fish. ‘Technical 
service men of the company will 
maintain a periodic check of the 
methods of application, and the 
sanitary performance of those using 
the antibiotic. 

In addition, the company has pre 
pared a complete set of OC stand 
ards for ship operators, ice manu 
facturers, and fish processing plants. 
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“Ray-Pasteurizing of Produce Will 


PRIMARY PURPOSE of. irradiat- 
ing fresh fruits and vegetables is to 
reduce their surface microbiological 
flora, thereby cutting down post- 
harvest disease and increasing stol 
age life. ; 
Ilere, the foods’ original values can 
be maintained by utilizing low-level 
irradiation as an adjunct to controlled 
temperatures and humidities. How- 
ever, the must be below a 
“threshold level” (above which detri 
mental texture, color, and appearancc 


dosage 


changes occur). 

In many tests, which have in 
luded numerous samples inoculated 
with a wide variety of typical spoilag< 
microorganisms, it has been noted 
that dosages needed for complete kill 
of plant pathogens run well above 
the threshold 
e It appears, then, that optimum 
radiation control lies in pasteurizing 
the produce, rather than sterilizing 
it. And the first commercial food ir- 
radiation likely will be use of low 
dosages to extend refrigerated shelf- 
life. 

Safe and effective dosages lengthen 
holding periods either by partially 
inactivating the infecting organisms, 

by extending the latent period of 


infection. ‘The dose received, tem 
perature of storage, and age of in 
fection bear a direct relation to 


length of holding time without in 


cidence of infection or visible rad 


tion imyury 
lruits and vegetables 
ray-sensitivity by softening and other 


evidence 


texture aberrations. For such prod- 
ucts as canning peas, asparagus, and 
s, Where a tenderizing effect 
this effect is thought ad 


pie appl 
desirable, 
intageous 

An increase in ripening has been 
noted as a maturation effect in 
peaches as a result of radiation. In 
green or pink tomatoes, however, one 
laboratory observed a pronounced de 
lay in maturation. 

Low level doses can significantly 
extend refrigerated — shelf-life of 
blanched vegetables. It’s conceivable 
that blanched vegetables, properly 
packaged and kept at refrigeration 
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So says QM food-radiation expert after special 
trials prove need of “threshold tactics” to guard 
against detrimental effects . . . Specific dosage 
tests revealed on numerous fruits and vegetables 


temperatures, could be retailed much 
as are frozen vegetables. 

Significant findings resulted from 
studies to determine effects of prod 
uct characteristics, irradiation condi- 
tions, and pre- and _ post-irradiation 
handling on radiation-pasteurized 
produce. Sealed cans bulged with 
gas after standing for several days. 
Ilowever, there was less gas in cans 
of irradiated foods than in cans con- 
taining the unirradiated controls. 

Both variety and culture appear 
important from the standpoint of ir- 
radiation sensitivity, as was shown 
in irradiation of strawberries. A Cali 
fornia varietal type grown in Utah 


showed greater resistance to tissue 
breakdown than the same_ berries 


grown in California. Marked varietal 
differences also were reported in 
potato-sprout inhibition. 

Attempts have been made to re- 
duce the necessary dose by pre- and 
post radiation treatment with chemi 
cals known to be inhibitory to micro- 
organisms. In many cases this has 
resulted in objectionable sensory 
characteristics, without inhibition of 
microbiological growth. 

It has been found that produce 
packaged in porous or perforated ma- 
terials (rather than in hermetically 
sealed containers) can be maintained 
at a higher quality and over a longer 
period of time. ‘The same held true 
tor the irradiated produce. 

Asparagus, tomatoes, snap beans, 
and strawberries that were irradiated 
while being flushed with air were pre- 
ferred to the control samples in 
sealed cans. 


Specifics on Fruits 


Bananas: Irradiation of whole 
bananas reduces the rate of internal 
softening and accelerates skin black- 
ening. A dose of 14,000 rads in- 
creased the shelf-life—the irradiated 
fruit being firm and satisfactory after 
30 days’ storage, while the control 
had softened completely. Ripening 
of hard green bananas is appreciably 


os 


delayed by 37,000 rads. 


Berries: Black currants given 93,- 
000 rads definitely softened. At 186,- 
000 rads a bleaching was noted. And 
at 930,000 there was definite loss of 
the typical sharp flavor. Irradiation 
in the frozen state partially protected 
the flavor. 

Red currents and raspberries soft- 
cned under 93,000 rads. Bleaching 
and a loss of sour flavor occurred at 
approximately 460,000 rads. With 
frozen berries, irradiation markedly 
protected color. However, texture 
quality decreased. 

Berries taking over 460,000 rads 
were of unsatisfactory flavor. But 
the unpleasant flavor was averted by 
soaking the fruit in a 0.1% solution 
of potassium metabisulfite and drain- 
ing before radiation. ‘This treatment 
did not, however, protect color, tex 
ture, or natural flavor. 

Combination of gamma rays (186, 
000 rads) and refrigeration notably 
prolonged storage life of naturally 
infected strawberries by delaying rot. 
Higher dosages (e. g., 465,000 rads) 
caused marked softening and bleach- 
ing. ‘The refrigerated shelf-life of 
unirradiated strawberries was 62 days, 
whereas those irradiated at 1.4 meg- 
arads kept for 128 days—more than 
double. 

As manv as 93,000 rads can be 
given cranberries without tissue in 
jury. But this dose doesn’t appear to 
prevent further development of rot- 
inducing organisms that attack cran- 
berries in storage. 

With gooseberries, softening was 
evidenced at 93,000 rads and loss of 
typical flavor at 465,000. At 930,000 
rads, irradiation flavor was produced, 
and bleaching occurred at 3.72 meg- 
arads. Flavor of gooseberries was 
notably aided by soaking in 50% 
sucrose after blanching. 

Refrigerated shelf-life of blue- 
berries given 140,000 rads was 162 
days, against 70 days for the unirradi- 
ated controls. Spoilage of berries 
was probably autolytic. Irradiation 
and storage caused reddening of the 
berry flesh. Further, the vitamin-C 
content was significantly reduced. 
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Come First’ 


Citrus fruits: Although storage 
life has been notably prolonged, 
93,000 to 186,000 rads are not gen- 
crally sufficient to kill all surface flora 
of whole fresh lemons and oranges. 

Where such fruit was under severe 
penicillin-infection conditions, 140,- 
000 rads were found optimum for 
shelf-life extension at incubation 
temperatures of 70-75. without radi 
ation-induced physiological break 
down. 

Lemons could be held 11 days 
without adverse effects, whereas un- 
der cold storage this period was ex- 
tended to a minimum of 14 days for 
this fruit, and over 33 days for 
oranges. Development of ray-induced 
brown injury and textural changes 
was more successfully controlled by 
low-temperature storage for oranges 
than for lemons. 

Important flora after irradiation 
are the Alternaria citri (“black rot’’). 
The fruit becomes more susceptible, 
apparently due to rind breakdown 
and textural change caused by gamma 
rays. At higher doses, lemons particu 
larly become soft and discolored. In 
ternal injuries (watery texture and 
hesperidin crystals) were found in 
the pulp of Florida Valencia oranges 
that took 900,000 rads (but not those 
receiving 450,000 rads). 

With grapefruit, no appreciable 
loss of acceptability characteristics oc 
curred under doses as high as 465,000 
rads. 

Grapes: Application of 465,000 
rads appeared to control Botrytis 
cinerea (inoculation) in ‘Tokay grapes 
without much adverse effect on the 
fruit. At 465,000 and 930,000 rads, 
no rot was noted 10 days after inocu- 
lation. Rot, however, was evident in 
the controls in 4 days. ‘The only 
sensory changes evident were a fer- 
mentation odor and flavor at the 
930,000 dose. 

Apples: With three 
apples, 50,000 rads were highly effec 
tive in extending refrigerated life. 
Samples inoculated with Penicillium 
expansum required 93,000 rads for 
significant reduction of rot. And it 
took 186,000 to check rot in fruit 
held at 70 to 75F. 

Dosages of 279,000 to 930,000 
rads caused visible damage to the 
apples—as internal core breakdown, 
browning of skin, and texture soften 
ing. ‘The control apples had rotted 
completely after 10 days of storage, 


varieties of 
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New Unit Will Ray-Pasteurize 6,000 Food Packets Hourly 


Global scale of food-irradiation research is evidenced by 
Atomic Energy Commission has ordered a powerful new 
accelerator (depicted here in an artist’s conception). It will be 


the Danish 
linear 
installed late 


word that 
electron 
this 


10-mev. 


vear in Copenhagen’s Niels Bohr Laboratory. 
Being built by Varian Associates (Palo Alto, Calif.), this unit will be capable of 
pasteurizing 6,000 lb./hr. of prepackaged foods, using 4-megarad doses 


Seen in foreground are control panel and cabineted pulse modulator 


Behind cut 


away guard wall is irradiation unit. Note ray gun (right end) directing electron beams 


at food packages passing below on moving belt. 


whereas all rayed apples (doses as 
noted) were unrotted. 

Irradiated apples slices deterio- 
rated in flavor, color, and texture 
during storage. Slices irradiated to 
930,000 rads were less preferred than 
those given 465,000. And slices from 
rayed mature apples were judged bet 
ter than those from the immature. 

Apple juice exposed to 930,000 
rads had excellent flavor. But marked 
bleaching was noted at doses as low 
as 279,000. 

Pears: Under higher-level doses 
(up to 744,000 rads) Bartletts suf- 
fered immediately in appearance, 
color, and odor (amount dependent 
on dose). At up to 200,000 rads, 
however, rayed mature Bartletts were 
similar in sensory characteristics to 
unirradiated pears. Green Bartletts, 
after taking up to 300,000 rads, 
showed good quality after 7 days in 
cubation at 7O0F. 

Stone Fruits: Apricots irradiated 
to 300,000 and to 500,000 rads at 
100. showed some shriveling, but 
were considered to be in good condi 
tion after 45 days’ storage at 409. 
he non-rayed controls and_ thos« 
given but 100,000 rads were shriy 
eled and infested with mycelium 


(bread-mold type of fungus growth 

Little change was seen in accepta 
bility characteristics of cherries given 
doses up to 3.72 megarads. ‘The 1 
frigerated shelf-life of unraved som 
cherries was 98 davs, whereas those 
taking 1.7 megarads were still satis 
factory after 191 davs. Studies indi 
cated that 100,000 rads would be 
suitable for mold control. 

Pasteurized raw 
lated with Phizopus nigricans were 
free from infection 10 davs after 
treatment at 230,000 rads and 6 davs 
after treatment at 140,000 rads. Non 
raved controls rotted completely in 
5 days. Doses above 280,000 rads 
brought textural and skin-color ab 
normalities. 


peaches inocu 


Dosing of plums at somewhat less 
than 372,000 rads did not alter their 
acceptability characteristics. 

Pineapple: Blanched and un 
blanched pineapple chunks exposed 
to 740,000 and 930,000 rads suf 
fered severe flavor changes. Chunks 
given 46,000 and 93,000 rads showed 
a slight reduction of bacteria organ 
isms. Objectionable off-flavor devel 
oped in this fruit when the dosag 
reached 93,000 rads 

Rhubarb: Stems of rhubarb given 





1.86 megarads became limp and 
showed a pronounced loss of the 
Sharp acid flavor. After 44 months’ 
storage at 40F., rhubarb sauce irradi- 
ated at 930,000 rads in film pouches 
(polyethylene-coated Mylar), had an 
acceptable flavor. Color of the sauce 
progressively degraded as doses were 
increased from 142,000 to 930,000 


rads. 


Checks On the Vegetables 


Asparagus: A slight preference was 
indicated for non-irradiated samples 
of asparagus as compared with those 
given 186,000, 465,000. and 930,000 
rads. A loss of characteristic bouquet 
was noted at 930,000 rads, and the 
product was softened and bleached. 
At lower doses it was termed “‘flat’’. 

Refrigerated shelf-life of hermeti- 
cally sealed blanched asparagus was 
more than tripled by irradiation to 
0.37 magarad. However, it has been 
observed that counts of aerobic and 
anaerobic bacteria continue to in- 
crease during storage. 

Snap beans: Storage studies indi- 
cate that 93,000 rads yield a better 
bean than do doses of either 460,000 
x 930,000. Blanched samples given 
up to 930,000 changed from green 
to dull olive, lost their characteristic 
flavor, and broke down physically 
within 5 weeks at 40F. 

Lima beans: Refrigerated shelf- 
life of hermetically sealed blanched 
lima bean samples irradiated to 
450,000 and 690,000 rads has been 
extended approximately four times. 
hese storage tests are continuing. 

Beets: ‘This vegetable was cooked, 
peeled, sliced, and packaged in the 
poly-Mylar envelopes, then given 
930,000 rads and stored with non- 
rayed samples at 40F. After 1 month, 
treated samples still had a_ fresh 
flavor. However, they had lost their 
bright pigmentation and turned a 
dark maroon. 

Broccoli: Blanched for 2 min. and 


irradiated at 695,000 rads, broccoli 
was still considered good after 27 
days. Non-rayed samples similarly 
blanched began to break down after 
13 days of refrigerated storage. Rayed 
samples were described as having a 
bright color and a slightly flat taste, 
but no off-flavor, signs of mold, or 
other deterioration. 

Brussels sprouts. This vegetable, 
when blanched in boiling water and 
subsequently irradiated at 698,000 
and 930,000 rads, developed a strong 
acrid taste after 2 weeks in refriger- 
ated storage. 

Cabbage: Heads given 230,000 
rads remained acceptable. But at 
930,000 rads severe loss of texture 
was observed. Odor and flavor were 
unchanged up to 1.86 megarads. 
However, heads taking up to 2.79 
megarads were organoleptically un- 
desirable. 

Relative to shredded cabbage, no 
color, texture, or flavor changes were 
noted in samples taking 47,000 and 
140,000 rads. After irradiation, the 
packaged product (perforated cello- 
phane or polyethylene bags) had pro- 
longed refrigerated shelf-life—up to 
25 days, as compared with 6-7 days 
for unrayed controls. 

Carrots: Undesirable sensory char- 
acteristics were produced by 465,000 
rads, but were removed by cooking. 
his dosage, however, was generally 
insufficient to protect against micro- 
bial spoilage in 70F. storage. 

Cauliflower: ‘The threshold dose, 
short of producing off-flavors in 
blanched cauliflower, was found to 
be considerably below 100,000 rads. 
As this is below levels necessary to 
control microorganisms, no further 
work was performed. 

Celery: Here, flavor and texture 
were lost under doses to 230,000 
rads. Some of flavor returned after 
storage at 36-40F’. for 1 week. 

Com: Blanched corn proved sensi- 
tive to irradiation, with off-flavors 
at doses of less than 1 megarad. 
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Cucumbers: Loss of texture and 
offensive odors when given more than 
930,000 rads. 

Endive: No flavor change noted 
when treated with 46,000 rads, al- 
though a non-rayed control sample 
was preferred. Rayed endive re- 
mained satisfactory after 19 days, 
whereas the control had spoiled. 

Lettuce: No marked irradiation 
odor or flavor were noted at 930,000 
rads. But poor quality was observed 
due to loss of crispness and natural 
flavor. It’s interesting that a slight, 
but statistically significant, firming of 
lettuce appeared at 43,000 and 340,- 
000 rads, with softening not starting 
until about 600,000 rads. 

Peas: At 744,000 rads there was a 
softening effect on blanched green 
peas. This was equivalent to boiling 
peas an additional 4 min. after 
blanching. Using a blanch with 
sodium ascorbate, peas receiving 1.4 
magarads were acceptable after 45 
days at 38F’. 

Spinach: Blanched spinach given 
up to 930,000 rads remained good 
after 12 days’ storage at 40F., but 
was in poor condition after 18 days. 
Unblanched spinach was adversely 
affected even at 93,000 rads. 

Squash: Although no particular 
color or textural changes were noted 
at 465,000 rads, the organoleptic 
threshold dosage was reported to lie 
between 140,000 and 195,000 rads. 

Tomatoes: With firm, ripe to- 
matoes, inoculated with Alternaria 
tenuis, 279,000 rads delayed rot for 
10 to 11 days at 70 to 75F. In com- 
parison non-rayed controls showed 
initial rot after 3 days. 

Under 279,000 rads, rotting was 
proportionately faster. At 46,000 
rads there was no appreciable differ- 
ence between treated tomatoes and 
controls. At 465,000 rads or above, 
no rot was evident over 16 days. 

Injuries such as softening of tissue 
and bleaching of skin were noted at 
progressively higher dosages (over 
465,000 rads). Some studies indicate 
that irradiation of green or pink to- 
matoes produces erratic ripening be- 
havior. 
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QM Action on Flexible Wraps, Instant Bread 


WHAT STRIDES has QM made 
with flexible packages for heat-proc- 
essed foods? . And what are 
chances for a field soldier's instant 
bread mix? 

These were two salient questions 
spotlighted by Quartermaster Food 
& Container Institute experts at the 
recent annual meeting of the Com- 
mand’s Research & Development 
Associates. 


FLEXIBLE PACKAGES (W. S. 
McGregor): There was early recog- 
nition of high suitability of flexible 
ration wraps. Stimulation for new 
effort has been the advent of the 
ot ean such as Mylar and other 
uigh-temperature resistant stock. 

Trials have since indicated that 
only laminates containing foil show 
real promise, with 3-ply design pref- 
erable. In short, no single film was 
found satisfactory for the series of 
foods tested. 

Generally, an inside layer of vinyl 
has served well for the pertinent tem- 
perature ranges (180-250F), while 
providing desired sealing qualities. 
Low-density polyethylene handles 
non-greasy foods below the boiling 
point. And using aluminum foil as 
the center ply gives moisture resist- 
ance and gas transmission. Finally, 
strength is supplied by an outer ply 
—employing certain polyester mate- 
rials, and in some cases cellulose ace- 
tate. 

As for heat-processing the flexible 
package, it’s been found that essen- 
tially exhausting the air before seal- 
ing (no large headspace) makes con- 
ventional steam processing feasible 
as long as pressure cooling is care- 
fully controlled. 

Dried beef, sliced peaches, steaks, 
and applesauce have shown satisfac- 
tory results. 

The carton enclosing the ration 
is ingeniously designed to set up as 
a stove, employing the double-boiler 
principle. Here, water put in the 
base serves three purposes: Removes 
heat from paperboard, preventing it 
from catching fire; transmits this 
heat (in form of steam) to package; 
and finally can be used for coffee, 
etc. 

It’s emphasized that many prob- 
lems must be resolved before flexible 
packaging can be introduced in mili- 
tary supply lines. 

Indications are that bacteria can 
penetrate these flexibles even where 
foil is included. This calls for 
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For packages, foil laminations are favored. And 


web-form fabrication is one concept. For loaf 


mix, “principle” is seen established . . . But 


problems postpone perfection in both spheres 


further efforts to find safeguards. 

One processing concept envisions 
a continuous operation in which 
packages are fabricated in web form 
and never separated until completely 
processed and cooled. 


INSTANT BREAD MIX (S. A. 
Matz): Status of loaves baked in 
metal containers or in flexible pack- 
ages is of prior concern to the ques- 
tion of an instant field bread. 

Can-baking protects against spoil- 
age, but the container adds about 
50% to the weight. And while sealed 
flexibles can serve the same func- 
tion as cans, the danger of crushing 
is introduced. 

As for quality, the fresh-baked 
product stands supreme, and though 
progress has been made to narrow 
the gap, QM doesn’t expect to have 
a completely stable white bread in 
cans or flexibles within the foresee- 
able future. 

Accordingly, there has been con- 
sideration of dehydrated _ bread. 
Here, experiments indicate that the 
texture-staling reaction can be over- 
come (a favorable point compared 
with canned or film-packaged loaves). 
However, dehydrated bread is ex- 
tremely fragile. Also, no suitable way 
is known to properly rehydrate it. 

In view of the varied difficulties, 
attention centered on the possibility 
of an instant bread mix for field use. 
A mix employing chemical leaven- 
ing combined with dry flavors of- 
fered the best approach. Sodium 
bicarbonate was decided on for the 
gas source. 

Selection of an acid component 
for the leavening system gave trou- 
ble. Finally selected as meeting the 
complex requirements was the del 
talactone of gluconic acid—which 
performed quite well under varying 
conditions and_ yielded  finished- 
bread end-products that were taste- 
less, or nearly so. 

Using this acid plus the bicarbo- 
nate, techniques were developed giv- 
ing a product very closely resembling 
a normal loaf of good quality yeast- 
leavened bread. The judgment was: 


Texture, good; internal appearance, 
satisfactory; taste, fair. True, appe- 
tizing aroma of the fresh product 
was missing. However, stability of 
flavored mixes made with the dehy- 
drated flour was good. 

Since fermentation in the dough 
can’t be used as a source of flavor in 
the instant bread, it was necessary 
to add these substances in more or 
less “active” form to the dry mix. 
Two approaches were _ possible: 
Either use synthetic flavors or em- 
ploy natural flavors from fermenta- 
tion systems. The “natural” has 
proved the more successful. 

It was found that simple broths 
containing yeast, sugar, and buffer- 
ing agent gave results indistinguish- 
able from more complex broths of 
flour, milk solids, fats, salt, or combi- 
nations. 

Lyophilized broth can easily be 
added to the dry bread mix to make 
a complete product requiring only 
water to be ready for mixing. Lab 
oratory mixes already give bread 
rating higher in acceptability than 
superior examples of canned bread. 
But the loaves are only fairly resist- 
ant to storage deterioration. At 
100F., the acceptability drops rap- 
idly. 

A start has been made toward de- 
signing specialized continuous mixer- 
and-extruder equipment (develop- 
ment contract to Food Machinery 
& Chemical Corp.). Here, progress 
is reported on a machine to extrude 
2-Ib. piece of dough made from in- 
stant bread mix. 

Overall, the workable field bakery 
handling the instant mix remains 
promising—but will take years to per- 
fect. The present instant mix merely 
establishes the principle. It is not 
the final answer to the problem of 
the small field facility. End 
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Before your product is ‘in the bag”... it has to be in the basket . . . and between the shopping basket and the 


grocer’s shelf, there is the matter of consumer acceptance. ¢ Your product can have that consumer acceptance when 
it is packaged in an attractive glass container by Brockway. ¢ At the point of sale only glass can do this job so well 
. only glass presents your product for quick appraisal and approval. ¢ A product that is worthy of consumer 


acceptance deserves a quality glass container by Brockway. 
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An open motor did what 
no other 
motor could... 

ina 
mudbath 


This Super-Seal motor with Poxeal insulation and 
protected bearing was not fouled by mud. An Allis-Chalmers 
customer, in a frequently flooded area, required a motor that 
could readily start even after prolonged immersion in mud. 

The “dirtiest mud available” was used in conducting the 
successful tests in the A-C Motor Laboratories. 


Motor user requirements like this form the basis for A-C 
pioneer-leadership in motor development. Motor buyer needs 
created the most complete line of integral-horsepower motors 
in industry. Induction, dc, wound rotor, synchronous, gear, 
tube-type and Synduction motors, and now Super-Seal motors! 
And, if these lines don’t fill your need, A-C engineering excels 
in special design. 

You can benefit from this pioneer-leadership by con- 
tacting your A-C representative or distributor. For more in- 
formation, write Allis-Chalmers, General Products Division, 
Milwaukee 1, Wisconsin. 


Super-Seal, Poxeal and Synduction are Allis-Chalmers trademarks. 
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HEAD MAN in GM’s new food marketing program is gen. mgr. of grocery products div. 


Reporting to him are market- 


ing director and national sales mgr. Set up effectively gears day-to-day actions with long-range objectives. 


GM's Decentralized Setup Teams 


TEAMWORK isn’t just a “pep 
word” in General Mills’ updated 
market planning. It’s the key func- 
tion 

Here, plan-ahead objectives are co- 
ordinated with day-to-day merchan- 
dising, completely and flexibly. And 
for most effective integration of the 
two, GM shrewdly gears manpower 
so that the ‘planners’ and ‘doers’ are 
to devote full energies to what 
they’re best suited for. 

Ihe factors behind this shift to 
specialization are the same as those 
which affect all food marketers today. 
GM's A. Z. Kouti, v.-p. and adminis- 
trator of consumer activities, puts the 
points succinctly: “Prime directives 
of our Grocery Products Div. are: (1) 
Work for greater profits through 
currently marketed, as well as newly 
developed, products; and (2) plan 
ind build for future growth and op- 
portunities. 


free 


Sharper Focusing 


“To keep pace with food industry 
expansion and increasing complexity, 
reorganized and expanded our 
marketing department. Now, mar- 


we 


Five product marketing groups, with in-depth support, 


develop and coordinate consumer-trade programs. 


Then, sales force concentrates on activating strategies 


Result: 


keting, advertising, and sales person- 
nel reach their objectives more 
directly and make decisions with 
greater certainty.” 

Basically, the organization changes 
were designed to: (1) Utilize product- 
category marketing teams that spe- 
cialize in developing, formulating, 
and coordinating consumer-trade pro- 
grams. (2) Permit sales personnel to 
concentrate on day-to-day execution 
of marketing programs so as to attain 
the budgeted volume. 


The Outcome 


This way, responsibilities are more 
effectively pinpointed. Separate mar- 
keting specialists handle each of the 
five groups of products, and salesmen 
devote full time to selling. So there’s 
no duplication of work or responsi- 
bilities. 


Speedier attainment of volume goals 


Streamlining the marketing de- 
partment says GPD’s General Man- 
ager J. P. McFarland, has paid off 
in these ten ways: 
> Protects and augments company’s 
consumer franchises. 
> Delegates product and budget re- 
sponsibilities of advertising, sales, and 
promotion. 
> Coordinates advertising activities of 
all related areas within company. 
> Provides, as required, specialized 
advertising, marketing, and promo- 
tion services. 
> Offers greater flexibility, inasmuch 
as operations don’t become too com- 
plex because of expansion. Addi- 
tional marketing groups, for instance, 
can be put on when needed—no 
boosting of the workload of others. 
> Carries out current and long-range 
marketing plans for growth and ex- 
pansion. 
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MARKET PLANNERS huddle with A. Z. Kouri, v.-p. and administrator 
of consumer food activities. Participating are (left to right) J. M. Cole- 
man, national sales mgr.; J. P. McFarland, v.-p. and gen. mgr. of grocery 
products div.; E. H. Andreson, v.-p. and director of marketing for GPD; 
Mr. Kouri; J. S. Fish, v.-p. and director of advertising; and C. S. Sam- 


uelson, asst. director of advertising. 
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PRODUCT DIVERSIFICATION has kept GM 
in tune with changing consumer patterns. Fitm’s 
packaged food sales have shot up 1,150% since 
’38, while overall volume gained 246%. 
ing emphasis away from flour products, company 


By mov- 


has profited from ‘convenience’ foods boom. 


‘Planners and Doers 


P Prevents bottlenecking of deci- 
sions, since each marketing group 
analyzes its own product problems 
and taps all available company serv- 
ices and resources to do a better job. 
> Directs and coordinates combined 
buying power of company for best se- 
lection of promotion media. 

> Accomplishes more with advertis- 
ing agencies, and coordinates joint 
activities of several agencies. 

> Backs up sales department by put- 
ting into its hands such necessary 
tools as pricing, promotional mate- 
rial, and the right packages. The 
sales department, as a result, can 
set, and reach, goals better. 

In all this, flexibility is a most 
important feature. For example, 
when GM entered refrigerated foods, 
a separate staff worked on_ these 
products as part of its normal activi- 
ties. 


Creating New Department 


Reporting directly to the general 
manager of the GPD is the director 
of marketing. His staff is made up 
of five marketing managers and a co- 
ordinator of sales plans and distrib- 
ution. 
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Each manager is assigned to a 
product group—as flours, cereals, bak- 
ing mixes, Betty Crocker mixes, or 
household specialties. Working di- 
rectly under each manager is a team 
comprising advertising, promotion, 
and product managers. 

The five marketing groups can 
produce results faster and with less 
personnel, The reason: Specialization 
and strong top management support 
guarantees prompt help from all de- 
partments. 

General organization and operat- 
ing procedures of the marketing pro- 
gram are defined in writing. But GM 
deliberately avoids spelling out every 
step in excessive detail. That’s so the 
marketing team will have consider- 
able latitude for initiative and imagi- 
nation. 

The new department is freed of all 
in-the-field sales _ responsibilities. 
These functions, now comprising a 
separate phase of the marketing pro 
gram, are under a national sales man- 
ager, who reports to the GPD general 
manager. Aiding the sales manager 
are three assistants who keep tabs on 
what is going on throughout the 
country. 

The present marketing setup was 


shaped gradually over three years. 
True, GM previously had sales, ad- 
vertising, and promotional depart- 
ments, but responsibilities were 
delegated differently. 

Two steps preceded the switch- 
over. First, consolidation of promo- 
tion with advertising. Second, 
separation of sales from marketing. 

Today, the sales department is no 
longer directly charged with pricings 
and _ profit-and-loss__ responsibilities 
outside of its own bailiwick. Once 
marketing decisions are made, the 
department initiates the necessary 
action. 


Mounting the Attack 


The marketing plan is devised “to 
live” with the growth and expansion 
of the food field—the largest single 
industry in the U.S. For this reason, 
each marketing team has someone 
with mature sales experience, knowl 
edge of technical phases of advertis- 
ing, and high promotional aptitude— 
all to supplement advertising plans 
with sales activities to produce the 
maximum results at the point of sale. 

In action, marketing first seeks 
out its problems, decides where and 
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SUPERMARKET DISPLAY is checked by (left to right) A. Z. Kouri; Kermit 


Paulsen, district sales mgr: J. M. Coleman; and Truman LaBonte, account 


supervi 


how to attack them, works up solu 
tions, and then dispatches the draft 
of proposed strategies to the sales de- 
partment for execution. As a result, 
the latter isn’t tied down by thinking 
thead activities that aren’t its respon 
sibilities 

GM's experience is that this ap 
proach not only piles up sales dollars, 
but also produces a “‘never-stop-look 


ing-for-improvements” chain reac 
fion 

\dvertising and promotional tar 
gcts are better centered as a result 
of the new setup. Ad managers 
within each product-market group 


work hand-in-glove on a day-to-dav 
with advertising agencies to 
themselves of their concepts 
Their job is to 


coordinate the 


basis 
1\ ul 
ind capabilities 
clect, budget, and 
various types of advertising 

Assisting them are product man 
igcrs, Who handle a specific item ot 
1 group of products. ‘They, too, are 
in daily contact with ad agencies, se- 
lecting and evaluating plans and pro 
grams 

Each promotion manager working 
on a product group is sales-oriented. 
He's an expert on selling advertising 
it the point-of-salc 

Follow-through on a project within 
inv of the five market-product groups 
evaluation pro 


grocery) level. 


entails an extensive 
cedure All 
ire explored to throw light on prod- 
uct, package, production costs, adver 


ources of information 


tising investment, market testing (if 
new product), ete. 

Dissemination of information is a 
two-way street. Marketing passes on 
what it has to sales and advertising. 
And the latter two departments shuf- 
fle what they have back to marketing. 


Others Backing Attack 


Supplementing activities of the five 
marketing groups are advertising serv- 
ice (which includes packaging), mar- 
keting research, premium service, 
and home service (Betty Crocker 
Kitchen). Ranged under the wing 
of the director of creative and mar- 
keting services, who reports directly 
to the director of advertising, these 
operations contribute as follows: 

.. . Advertising service: It acts in 
an advisory capacity, evaluating 
agency media presentations. It also 
serves as a creative liaison between 
marketing and advertising agencies, 
getting layouts or TV story boards 
(sketched-out actions prior to film- 
ing) cleaned through legal, home 
service, and other necessary depart- 
ments. 

Upon clearance, material is relayed 
to product and advertising managers. 
And when it’s finally Okayed (with 
the advertising manager shouldering 
the responsibility), advertising service 
shoots it back to the agency. 

his group also handles point-of 
sale materials, and film production. 





Its packaging activities follow the 
same clearance route, except that 
here advertising service works with a 
package design consultant and as- 
sumes GM packaging responsibilities. 

Packaging people also call upon 
the services of other company facili- 
ties, such as the photography depart- 
ment (for pictures of package de- 
signs), and the supervisor of package 
production, who works with material 
suppliers and engineers to get the 
best possible reproductions. 

... Home service: In test kitchens, 
it works out recipe variations. And 
it goes on to finalize all company- 
product recipes as required for use on 
packages and sacks, in publications 
and ‘I'V commercials, in store-tie-in 
pieces, ete. 

It has its own testing facilities for 
consumer corroboration or rejection 
of recipes. And it is an important 
source. 

. . . Marketing research: This sec- 
tion market-tests new and established 


products, along with package 
changes, via jobbed-out question- 
naires. And it coordinates all activi- 


ties farmed out to market research 
firms. 

. Premium services: ‘This group 
sclects and develops some of the 
premiums used in conjunction with 
GM’s products. And it cooperates, 
in this respect, with ad agencies. 

Premiums, the company feels, are 
essentially action stimulators. But 
their motivating purposes may vary. 
lhey may be employed to create in- 
itial purchase action in the introduc- 
tion of a new product, or used as a 
counter-activator against strong com- 
petitive consumer inducements. 
They may also be presented to re- 
sample an established product. 

Through the right selection, pre- 
miums may be used to facilitate a 
new use for an established item. Or 
they can provide a_ continuous 
bonus to help crystalize occasional 
purchases into more habitual ones. 

In all instances, when properly 
used, they essentially act as stimu- 
lants in the basic selling programs. 

Top merchandising promotions, in 
the nature of tying in sales efforts 
and consumer advertising with retail- 
ers’ activities, are enabling GM to 
do a still better job of selling its prod- 
ucts. 

Grocery-products promotions focus 
attention on a specific idea or pro- 
gram to stimulate extra profits for 
company and retailers. I*requently 
inspiring the activities are tributes 
paid such promotions by the grocers. 


—FE Staft 
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Now from Du Pont Research comes a new kind of 
paint that definitely retards the spread of flame. 


Rigorous testing by Underwriters’ Laboratories 
has proved conclusively that DuPont Fire Retardant 
Paint helps answer the plea of firemen to “Find a way 
to give us a 5-minute jump on most fires and we 


can control them.” 


Du Pont Fire Retardant Paint is a durable, wash- 
able interior flat finish that looks, applies and wears 


like regular flat wall paint. It can be brushed, rolled 


or sprayed...comes in seven eye-pleasing colors: 


Sunlight Yellow, Pale Blue, Daylight Green, Light 
Green, Pale Pink, Guards Gray, Ivory—and White. 


Du Pont Fire Retardant Paint may well be “the 


ounce of prevention” that helps save you from a 
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disastrous fire loss. Send today for your FREE copy 
of the DuPont Fire Retardant Paint folder. Just clip 


and mail the coupon below. 


ALG. u. 5. pat. OFF 


BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY 


E. I. du Pont de Nemours & Co. (Inc.) 
Finishes Division, Dept. FE-93 
Wilmington 98, Delaware 


Rush! Please send me a FREE copy of your Fire Retardant Paint folder. 


a 
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presents the 
all-new Quality line 
of 2.2" Butt Weld 


Sanitary Fittings and Valves 





FEATURING: 


Fittings specifically designed for 
CIP" sanitary installations 


Highest quality construction—accurate, 
controlled tolerances, uniform wall thickness, 
high strength, light weight 


Fabricated from type 304 stainless steel, 
offering highest degree of corrosion 
resistance and sanitation 


Now, from Tri-Clover Division—leader in the field 

of sanitary fitting design and manufacture—comes the 
all-new ““TRI-WELD” concept of butt weld stainless steel 
fittings, specifically designed to meet the demand for a 
quality line of stainless steel fittings and 

valves for permanent ‘‘CIP”’ installations. 

Built in 11%", 2”, 2%", 3” and 4” O.D. tube sizes, 
“TRI-WELD” fittings offer the kind of streamline 
design and flush joint assembly that assures full, 
unrestricted flow of liquids . . . the kind of quality 
fittings you have learned to expect from 

Tri-Clover for almost 40 years. 


To make easier, more accurate installation right 
on the job, Tri-Clover is also offering a new 
portable welding unit designed to meet 

field requirements for simple, fast 

welding of ‘““TRI-WELD” 

fittings and valves. 


See your TRI- 
CLOVER DIS- 
TRIBUTOR or 

write for new 

Catalog W-159. 


LADISH CO. 


<J,: f? / ¢ : . 
/44-UC der D éud 54041 
Kenosha Wisconsin 


iy OPV V8) Cam -Scclsiatelce Mm @liliclale 
EXPORT DEPT.: 8 South Michigan Ave., Chicago 3, U.S.A. 
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In-Store Displays That Work... 


give added persuasiveness to your 


consumer-wooing . . . Here are tips on how to 
get the most out of point-of-sale promotions 


COOPERATIVE ADVERTISING 
at point-of-purchase is the best in- 
surance for your national ad dollar. 
For, it produces the big payoff inside 
the store. 

So emphasized Val S. Bauman, 
v.-p., National Tea Co., at the recent 
convention of the Point-of-Purchase 
Advertising Institute. 

Bauman stresses that requests for 
off-location display — store islands, 
end-of-aisles, and front window spots 
—should be accompanied by a spec- 
tacular promotion or special sales 
event. The tie-in is important, he 
says, because extra display space must 
be continuously allocated by the re- 
tailer, whose store generally carries 
10 to 15 such displays. An average 
store can’t, in a year, feature more 
than 10% of the 5,000 items it sells. 

Retailer’s interest in special dis- 
plays is guided by the kind and vol- 
ume of p-o-p material provided, ac- 
cording to Bauman. Store operators 
will be more pepped up if the display 
does a good ‘related’ job promoting 
other items. He looks for spectacular 
displays that support the manufac- 
turer's products and add in-store 
excitement and interest. 

Bauman also stresses the impor- 
tance of increasing sales through 
sampling—provided it doesn’t inter- 
fere with store traffic. For special 
events like store openings, National 
has sample-demonstrated 2 to 3 thou- 
sand 10¢ meals that are made up of 
as many as five products. 

Most important sales presenta- 
tions are made to National’s sales ex- 
ecutives, with sales manager relaying 
them to the merchandising commit- 
tee and, from there, to the field or- 
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ganization. At the same time, direct 
mail instructions go to each store 
manager. 


Key It to Retailer 


Bauman suggests that manufac- 
turers manipulate advertising-mer- 
chandising programs so that they’re 
flexible enough to fit into the retail- 
ers plans. That is, design the p-o-p 
advertising with retailer in mind so 
as to help him sell more. 

H. T. Webb, president, Red & 
White chain, states that the secret of 
supermarket merchandising lies in 
the power of in-store promotions to 
move tremendous volumes. Special 
set-ups sell about 54 times more 
than conventional shelf-displays, he 
adds. 

Webb also feels that the manu- 
facturer who has a complete store- 
wide selling that pivots around his 
product has a better chance of hav- 
ing his ad plans accepted than the 
supplier who relies on small cards or 
shelf strips. 

A. J. Maleske, Libby, McNeill & 
Libby, points to the importance of 
promotions both inside and outside 
the store. His company takes advan- 
tage of outside-the-store displays built 
around windows, fronts, parking lot 
walls, sidewalk sandwich boards, even 
airplane pilots for dropping hand- 
bills, and Indians posed outside 
shopping centers. ‘Truckload outdoor 
sales—giving easy transfer of goods 
from tail gate to customer’s car— 
also have been successful. 

Traffic stoppers inside the store 
should have a touch of the ingenious, 
advises Maleske. Examples: Putting 
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dollar bills on a money tree, using 
floor fan in warm weather to attract 
shopper to cool spot, and posing 
salesmen as live scarecrows or clowns. 

A Q&A discussion turned up sev- 
eral points for better planning: 

O—How large should spectacular 
displays be? 

A—Size should be tailored to store 
area. National ‘Tea’s bigger units take 
a kit with 100 pieces, and smaller 
ones a kit of 50 pieces, The extra 
large stores can use 4 or 5 kits. 

O—Who decides on the amount of 
material used in a display? 

A—Knowing size of stores in a 
designated area, the retailing com- 
pany can tell the food firm’s district 
sales rep the amount that’s needed. 
Bauman says a store may use 500 to 
750 displays in a year. 

Q-—Where consumer prices are 
lower for an item on display, who 
pays the difference? 

A—The retailer usually absorbs the 
cost. Often, lead items are incentive- 
priced to move large volume. 

OQ-—How long do spectaculars re- 
main in a store? 

A—Usually 1 week, sometimes 2 
or longer. Depends on sales. 

Q-Isn’t there some waste of dis- 
play material? 

A—True, there’s waste. But there’s 
less of it if time and attention is de- 
voted to the planning stage. 

Q-Are display bins effective? 

A—Bauman thinks they are. Na- 
tional even employs shopping carts 
(casters removed) as effective bins. 

OQ-—How many of manufacturer's 
salesmen should be used when co- 
operating with stores in a p-o-p pro- 
motion? 

A—Bauman didn’t give a specific 
figure, but pointed out that the 
manufacturer can get a good idea, 
through discussion with chain head- 
quarters personnel, of the number 
needed for assisting stores in arrang- 
ing displays and following through 
on the job. —FE Staff 








FINE FOODS 
FINER! 


There’s taste appeal in every food product 
using spray-dried powdered flavors by 
P&S. There’s also the benefit of locked-in 
flavor freshness, long shelf life and an 
appetite-provoking flavor of distinct 
quality. 


Try P&S Polvaromas in your next “mix.” 
It’s the easiest way to add sales and taste 
to your product. 


Free samples without obligation. 
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AK & SOHWARZ INC. 


667 WASHINGTON ST., NEW YORK 14, N.Y. 
Offices: Chicago, IN; Los Angeles, Calif.; Toronto, Can.; 


Piants: Teterboro & Guttenberg, N. J.; Culver City, Calif.; 
New York, N. Y. 
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CASE HISTORY OF MONTH 


From files of National Consumer Panel Division of 
Market Research Corp. of America. Material is factu- 
ally correct. Identities of products and companies 
have been masked to insure anonymity.—The Editors 


Pinpoints Cause of Sales Drop 


Management's 
problem 


Management's 
decision 


Result 
of action 
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WE ARE COMPETING against two major national 
brands, a number of “price” brands, and a chain’s very 
strong private label. Competition is intense, marked by 
heavy use of advertising, promotions, and deals. 

Lately, it’s become apparent that our sales are gradually 
slipping. It’s clear that we must determine the reason—or 
reasons—for this declining trend, so that effective counter 
action can be started. 


WHAT WOULD YOU DO? 


We ordered a special analysis of the purchase records of 
families in the National Consumer Panel to get the an- 
swers to these four specific questions: 

1. Are we obtaining an adequate number of new buyers? 
2. Are we getting the right kind of new buyers? 3. Are we 
converting new buyers into steady customers? 4. Are we 
retaining our customers? 

To gather the data, researchers isolated all the families 
that had bought any brand in our product category be 
tween July and December of 1957. Then the purchases 
of these same families were checked for the same period 
in 1958. Also, data on new buyers for each brand were 
obtained for the latter period. 


The study revealed that our customers were buying the 
product in approximately the same quantity as customers 
of the other national brands. Moreover, figures on repeat 
purchases showed we were holding our customers to the 
same extent as the competing brands. This eliminated 
the possible reason for our decline. 

However, one major difficulty revealed was that we were 
not attracting new buyers at the same rate as our com- 
petitors. ‘This deficiency was further compounded by the 
fact that our new buyers were below-average users of the 
product. 

Also significant was the fact that our 1957 customers 
who failed to buy our brand in 1958 did not switch to 
price brands. Instead, they turned to other major adver- 
tised brands. ‘This indicated that our losses were not a 
price problem, but rather an inability to compete on equal 
terms with other leading brands. 

NCP records showed that the heaviest buyers of .our 
product category were chain-store shopping younger fam- 
ilies with children. But our brand franchise was deficient 
in such families. Moreover, the trend was unfavorable. 

This analysis gave us the basis for reorienting our mar 
keting efforts. We geared our advertising to reach heavier 
users of the product, stressed appeals to younger families, 
and increased in-store efforts where heavy users shop. 


For more information, write to Case-History Editor, FOOD ENGI 
NEERING, 330 W. 42nd St., New York 36, N. Y. Your inquiry will 
be directed to the source of the case-history item 














KLENZADE 


IN-PLANT WATER 


Chlorination 






isan na 


*& SIMPLE EQUIPMENT 


KLENZADE 
ae 4 * LOW COST CHLORINE 


Nim tnttes ad ipo 


* “SPOT” LOCATION 


Completely automatic feeding of Klenzade 
XY-12 Liquid Sodium Hypochlorite into your 
water line with a %Proportioneers% Heavy 
Duty Midget Chlor-O-Feeder. Low initial equip- 
ment costs, simple installation for any section 
or entire plant system. No skilled operator 
needed, no gas risks, no maintenance of 
elaborate equipment. Solution strength easily 
adjusted for clean-up time. Get the facts on 
this popular Klenzade ‘Package’ and why it 
is ideally suited for your food processing 
operations. 


COMPLETE 


Sanitation Programs 


Branch Offices in Principal Cities 


KLENZADE PRODUCTS, INC. 


BELOIT, WISCONSIN 
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Of all methods of flexible pack- 
aging, only the vacuum pack 
approaches the ultimate in the 
protection it provides. Used for 
foods and other products subject 
to deterioration and spoilage, 
vacuum packaging in its com- 
plete form provides by far the 
greatest protection against mois- 
ture loss or gain, oxidation, chem- 
ical change or decomposition and 
bacterial changes. It assures 
to the consumer higher quality 
maintained over a shelf life many 
times longer than is possible with 
products not vacuum packaged. 


To achieve its high potential, 
vacuum packaging must have 
perfection in the material used. 
The material must be imperme- 
able to water vapor, oxygen and 
gas permeability. It must main- 
tain this impermeability under 
varied conditions—high and low 
temperatures, high and low 
relative humidities. In flexible 
packaging, these extreme speci- 
fications can be met only with 
aluminum foil as a component of 
the material used. And aluminum 
foil also provides impermeability 
in another useful sense. It is com- 


pletely opaque — excluding light 
rays that can cause losses of vita- 
mins, nutrients, flavor and color. 


Various Foil Materials 


Aluminum foil vacuum pack- 
aging materials include lamina- 
tions to such heat-sealing films 
as Saran, Vinyls, Pliofilm and 
Polyethylene. Extra strength or 
use characteristics can be pro- 
vided by adding Mylar* cellulose 
acetate film, cellophane, paper or 
fabrics. Other vacuum packaging 
materials can be made by extru- 
sion coating of aluminum foil. 


With these many combinations 
of materials, various processes 
can be used. After the evacua- 
tion, essential for the removal of 
all oxygen, it is sometimes advis- 
able to add nitrogen or other in- 
ert gas at atmospheric pressure. 
Also, the possibility of steriliza- 
tion methods in processing and 
packaging is to be considered 
where straight vacuum pack- 
aging is not sufficient to prevent 
bacteria or mold growth—as in 
packaging meats and other foods 
high in moisture content. Many 
other foods can be vacuum pack- 





aged indefinitely if they are dry 
or dehydrated or if they contain 
a sufficient concentration of salt 
or other preservative. 

Again, the length of storage life 
depends upon the moisture, gas 
and oxygen permeability of the 
package. Laboratory tests have 
shown that powdered whole milk, 
coffee, dehydrated meats and 
vegetables will keep more than 
two years without loss of quality 
when vacuum packaged in alum- 
inum foil laminated pouches. 


Explanation of Chart 


The graph shows typical perme- 
ability or vacuum retention prop- 
erties of three materials used as 
pouches for vacuum packaging of 
sliced luncheon meat. All were 
packed at a vacuum of 29 inches 
of mercury. Loss of vacuum was 
measured weekly for four weeks. 
Note that the pouches with alum- 
inum foil, materials 1 and 2, main- 
tained a vacuum of over 28 inches 
throughout the four-week test, 
while the non-foil material lost 
nearly 4 inches of vacuum. In the 
same study, the meat in the foil 
vacuum package, when stored at 
40° F., was normal in color, odor 
and appearance after 40 days, 
whereas the meat in the non-foil 
package stored under the same 
conditions retained its normal 
color, odor and appearance for 
only 20 days. 


An additional advantage of flexi- 
ble vacuum packaging over other 
forms is the saving obtained in 
weight and in space. 

For more information, call any 
Reynolds sales office or write to 
Reynolds Metals Company, 
Richmond 18, Virginia. 


*Du Pont trade mark for their Polyester film. 
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Watch Reynolds TV show “Walt Disney Presents” Friday nights on the ABC-TV Network. 
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You name it... 


p SUNG E 


will season it better! 


. . . because with Stange, seasoning is f é 
beth a science'and an art: Science —_= | 
. . . . aa — 
—in processing the basic seasonings: mH, 


Art—in the application of these 
seasonings to your products to 

achieve distinction in their field 
for flavor and eye-appeal. 


TALENT TO CREATE 





SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


\ 


WM. J. STANGE CO., Chicago 12, Ill. © Paterson 4,N. JU. ¢ Oakland 21, Calif 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City €' es 
_ vo " 
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50-A MICROGROUND SPICE « NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING + GROUND SPICE . 
PEACOCK BRAND CERTIFIED FOOD COLOR 





MARKETING SIGNALS 





Merger Pot Boils Over 


Creeping concentration in food distribution has 
inspired a lot of talk but little action. However, two 
important developments last month indicated that this 
verbal phase may now be a thing of the past. 

A documented study by National Assn. of Retail 
Grocers shows that, since ’55, 68 firms gobbled up 
2,657 stores whose annual sales volume of $2.9 billion 
was equivalent to grocery store sales in 14 states. 

Among implications this trend holds for food manu- 
facturers, says Nargus, are: Reduced bargaining power 
since there are fewer buyers purchasing a greater share 
of the output; loss of regional outlets for smaller sup- 
plicrs; more competition from distributor brands that 
are backed by stronger retailers; and stepped-up pressure 
for preferential treatment by the bigger distributors. 

Soon after the report was released, FTC slapped 
3rd-ranking Kroger and 5th-ranking National Tea with 
anti-trust charges. Replying, National’s Pres. H. V. 
McNamara said his firm’s $794 million volume in 758 
was only 1.75% of the nation’s total food store 
volume, and that sales of the chain’s own manufactur- 
ing operation in Chicago came to 1.4% of National’s 
total business. 


Mail Marketing Goes Selective 


A computer system that selects consumer markets by 
name and address according to pre-arranged socio-eco- 
nomic factors has been introduced by O. E. McIntyre 
Inc., third largest mail order firm in the country. Built 
around a Univac II that works with magnetic tape, the 
system selects from a file of 36 million families those 
most likely to buy a certain product. 

Executive V. P. Randall P. McIntyre says the system 
enables marketers to tailor mail couponing and sampling 
programs to the most productive customers. 


Faster Communications at Less Cost 


New teletype network recently opened up by General 
Foods is designed to speed the flow of messages be- 
tween 38 GF locations in 31 cities. Furthermore, adds 
Pres. Charles G. Mortimer, the network “will contrib- 
ute to improved customer service and to important 
savings in communications cost.” 

GF says its messages will have a smaller unit cost 
than regular telegrams, adds that big savings will be 
in converting long distance phone calls. 

A similar setup employed at Nabisco has helped that 
company to chop $1,000 a month off its phone and 
telegraph billings. 


Brighter Prospects in Puerto Rico 


Associated Foods’ modern wholesaling center, set up 
six months ago in Puerto Rico, is already improving the 
island’s distribution system, reports Harold Unterberg, 
executive secretary. 

He told an American Management Assn. seminar 
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that the one-stop depot, which houses over 2,500 items, 
has helped to reduce store operation costs by enabling 
retailers to (1) get more orders from fewer middlemen; 
(2) introduce better standards of quality contro] (Item: 
AF was first concern in P.R. to use refrigerated trucks 
for handling perishables); and (3) stabilize prices, since 
retailers are now able to work with smaller inventories. 

The island, which annually imports $160 million of 
food products from U. S., will also benefit from a new 
flour-feed mill just opened there by Nebraska Con- 
solidated Mills. 


Dairy Group Spotlights 3 Markets 


National Dairy Council’s educational efforts this year 
will be slanted to three specific age groups—the 16 mil- 
lion teen-agers, 65 million business and industrial 
employees, and the 61 million “senior citizens.” 

Surveys show that per capita milk consumption 
among these groups is far below dietary needs. Bring- 
ing consumption up to recommended dietary levels 
would open up a potential of 33% more milk than is 
now being sold, says Pres. Milton Hult. 


BRIEFS 


A 24% increase in private label sales in 58 was te- 
ported by Topco Associates, buying agency for 29 
chains. 


Pickup in beer sales, which began last Fall, has con- 
tinued through March. Anheuser-Busch says its bar- 
relage was up 15% in first ’59 quarter. 


Higher unit volume of aerosol foods is sparked by in- 
troduction of more syrups, spreads, and toppings. 
Jumping from 85 million, total may go to 95-100 mil- 
lion this year, says Canco’s Robert Hollister. 


Approach of outdoor cooking season enhances tie-in 
promotions between relish makers and manufacturers 
of other food products. 


$4 million bonanza for housewives: Birds Eye’s 30th 
anniversary promotion will see 80 million 5¢ coupons 
inserted in newspaper advertisements. 


“Footballing” of broilers at store level has prompted 
National Broiler Council to begin series of meetings 
with top retail organizations in an effort to smooth out 
the roller coaster prices. 


One-week seminar on decision-making process in adver- 
tising and marketing will be sponsored by Advertising 
lederation of America at Harvard Business School. 


July 5-11. 


Another ‘Canned Foods Month’? Canners League of 
Calif., guiding spirit in last Fall’s venture, now feels 
followup should be decided by National Canners Assn. 


Stronger product image targeted: Nehi has changed its 
name to Royal Crown Cola for closer tie with product 
that accounts for about 4 of company’s volume. 
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i) & sets the pace 


in high speed 


electronic check weighing 


ej packages per 


MAY, 


At speeds never before possible, you can now 
check weigh all your production with unvarying 
accuracy. Depending on gross package weight, 
the new FMC Electronic Check Weigher senses 
variations of as little as plus or minus 14% ata 
rate of up to 400 packages per minute. 

With a constant speed, no-stop motion, this new 
check weigher takes the production from one or 
more filling lines via high speed conveyor, weighs 
and segregates each package according to pre- 







For 
descriptive 
literature, 
urite to... 






FOOD MACHINERY 


AND CHEMICAL 
CORPORATION ® 
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Putting ldeas 


c 


minute on the fly” 


set tolerances for over or under weight. Fully 
automatic, it operates without an attendant. 
The new FMC Electronic Check Weigher han- 
dles round, conical, rectangular, oblong or irreg- 
ular packages up to 10” wide by 10” long. Pack- 
age weight ranges from 1 ounce to 1 pound or 
from 8 ounces to 3 pounds. Controls for setting 
weight tolerances are simple and readily accessi- 
ble on a side panel. Recording instruments and 
numerical counters are supplied if required. 







Extremely compact, 
the unit is only 48” long by 24” wide. 
The height is adjustable 
from 30” to 42” to fit into any 
existing production line. 


to Work 


Stokes & Smith Plant 


4914 sUMMERDALE AVENUE. PHILADELPHIA 24, PA. 
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Panorama of New 


machines that save labor, material, and 
changeover time—up speed, too—high-light 
array of latest equipment at AMA‘s National 


Exposition 


5 Formers, Wrappers 


ELECTRONIC weight detector on pouch former-filler assures 
greater accuracy in handling fragile items. No adjustments 
for changing bag lengths, minimum for widths. Speed: 50 


per min.—W right Mach’y Co., Durham, N. C. (48) 


ll 
COMPACT pouch former operates at 


speeds to 150 per min. Uses rotary 

instead of reciprocating motion with 

dwell time and pressure. Available 

CONTINUOUS MOTION machine packages single or multiple units at speeds with scale, volumetric, auger and liquid 

to 400 per min. Models offered to glue, heat, crimp or fold seal most papers and pump feeds.—Hayssen Mfg. Co., She 
Hudson-Sharp Machine Co., Green Bay, Wis. (49 boygan, Wis. (50 


AUTOMATIC PACKAGER designed 


, 
hangeover for different siz« 


veight packages. Equipped for volu ROLL WRAPPER orients hopper-fed confection tablets for end feeding to 
netric or net weight fillling. “No sorting-collating lanes. ‘Tablets single- or double-wrapped with folded or twisted 


product, no_ bag feature —General ends, pre-cut or roll-fed application of labels. Feeder handles wrapped or unwrapped 
Houston, Tex tems, segregates colored or flavored ones—W. H. Kansteiner ¢ Co., Chicago 


i) 
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Packaging Units 


SYNCHRONIZED UNIT heats roll 
fed thermoplastic film, forms into single 
or multiple containers, fills, seals and 
trims cover from roll-fed sheet specially 
designed for mass-packaging —Con 


apac Corp., N. Y. C. (53 


10-SSTATION rotating turret bag packer receives weighed 
Variable speed drive permits 
handling up to 25 large bags per min. ~Bagpak Diy., Interna 


product from multiple. scale 


tional Paper Co., N. Y. C. 





PACKER for multiwall bags features 
3-compartment rotary hopper suspended 
from even-balance scale. Requires no 
Cycles at rate of 45 
bags (100-Ib.) per min.—Raymond 
Bag Corp., Middletown, O. (58 


outside power 


MAY, 1959 


3 Fillers 


PACKER picks up magazine-fed cups 
for delivery to 8-pocket filler, lid-ap- 
plier and accumulator that collates 24 
cups for automatic insertion into cases 
it 120-per-min.—American Can Co.. 
Easton, Pa. (54 


PACKAGING 


TWIN-LINE UNIT codes, fills, caps 
up to 120 cups sour cream or cottage 
cheese per min. Stainless fingers, syn 
chronized with chain drive, prevent cup 
from sliding—Triangle Package Mach’y 


Co., Chicago. (55 


BAGGER feeds two equal portions of tea onto reel-fed filter 


paper that’s formed 


Germany (57) 


2-HEAD PACKER conveys produce 
to net weighers for tube-delivery into 
individual mesh bags. Chute-net sys 
tem designed to handle up to 700 bags 
per hour. — David S 


N. Y. C. (59) 


Greenfield, 


bottom fold, top stapled. 


speed: 150 bags per min.—Teepack, 


into double compartment by gusset 
Thread, fixed to pre-cut tag, is 


attached to bag that’s pushed into side¢ crimped envelope 


Dusseldorf-Buderich 


BAG CLOSER heat seals inner plies, 
pastes and folds stepped end lip, applies 
gummed-taped seal to form water-, ait 
containers at 
10-per-min. speed—Union Bag-Camy 


Paper Corp., N. Y. C. (60 


ind moisture-vapor-tight 





CONTINUOUS LABELER uses gluc 
instead of vacuum-label pick-up. Foam 
belt guides bottles to 3-station 
pressure applicators. — MRM _ Co., 
Brooklyn, N. Y. (61) 


rubpbel 


5 Sealers 


SEALER selects tape length at feather touch, thermo-mois- 
tens (for deep glue penetration), delivers and cuts ready for 
The Better Packages, Inc., Shelton, Conn. (64) 


AUTOMATIC UNIT seals polyethy- 
lene bags, trims portion above seal line. 
Rolls thermostatically controlled. Has 
system.—Pack-Rite 
(66) 


own fluid oiling 


Machines, Milwaukee 


DISPENSER registers and applies 
pressure-sensitive labels to bottle caps 
or wrapped products at up to 150 per 
min. — Derby Sealers, Inc., Derby, 
Conn. (62) 


SEALER heats and pressure fuses bi- 
axially oriented polystyrene lid and 
container flange without aid of solv- 
ents or adhesives at 40-per-min.—An- 
derson Tool Co., Ludlow, Mass. (67) 


imprints film as part of wrapping op- 
eration. Employs quick-drying inks of 
any color. — Adolph Gottscho, Inc., 
Hillside, N. J. (63) 


HOT MELT EXTRUDER simplifies handling by applying 
continuous line glue to various combinations of paper and 
film.—National Starch Products, Inc., N. Y. C. (65) 


~ as OF $0. F 
VACUUM WHEEL APPLICATOR 
picks up and cuts rollfed pressure- 
sensitive labels at rate of 2,500 per min. 
—NMinnesota Mining & Manufacturing 


Co., St. Paul, Minn. (68) 
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3 Casers, 2 Checkweighers 


PNEUMATIC packer loads shipping cases at 16 per min. OPEN-FORMER is pneumatically driven. Selects flat case 
Delivers cartons to loading head without turning, twisting | from magazine, applies glue, opens, forms, folds bottom 
or up-ending—Emhart Mfg. Co., Portland, Conn. (69) flaps and seals——Schroeder Machines, Syracuse, N. Y. (70) 


ELECTRONIC check weighers, for 4-50 oz packages and ” ; 

for 50 to 200-Ib. bags or cartons. Weight zones can be ACCURATE (1/30-0z), high-speed (275 per min.) check 
visually indicated by panel-mounted lights or counters. weightr features positive, gentle 3-way package segregation. 
Electronic components housed in dust-tight cabinet —To- Requires no change-over for packages up to 54}x6x6 in.— 


ledo Scale, Toledo, O. (71) Illumitronic Engineering, Sunnyvale, Calif. (72) 





3 More New Units 


For Greater Efficiency 


SENSING CONVEYOR eliminates line pressure on 
accumulated cases. Chain-operated, limit-switch con 
trolled lift transfers cases from one conveyor level to 
another in same or opposite direction.—Rapid-Standard, 


Grand Rapids, Mich. (74) 


PERMANENT magnetic rails and pulleys convey and 
elevate cans safely. Unit saves space, requires minimum 
maintenance, conveys up to 90 deg. incline—Eriez 
Mfg., Erie, Pa. (75) 


PLASTIC BLISTER package line comprises pressure 
package-former, die cutter to slit material in formed sheet- 


size units, and 6-tray (9 compartment) turn-table a 1" A 


sealer. Handles all thermoplastics—Tronomatic Mfg., 
N. Y. C. (76) a ‘ a 
CARTONING LINE consists of opener (A), closer (B) 


Circle key numbers on Reader operating at 60 per min. Magazine-fed containers set up 


Service Card, back of book prior to filling and top-flap closing—N. J. Machine Corp., 
Hoboken, N. J. (73) 
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BLISTER PACKAGES, popular with 


items, seem set for 


l ruse he ld bigget 


through use of new auto 


machinery Collamer 


packs have climinated 


from spoilage, enhanced 


carance, helped sales in 


corrugated box 


rOU 


LAMINATED 


beverages cool 


Nn keeps 
. will be tried out this summer 
Haftenreffer Brewing and Charles 


ler 
cooier, 


Stone 


Hire Unit doubles as picnic 
Alcoa and 


is developed by 


Container 














RIGID PLASTIC BOX, mad 
high density polyethylene ot 
butyrate, can be 
Product of Metal 


container can be mad 


from 
flats of 
ellulose acetate 
formed in plant 
i-dge Industries, 


ious shapes 


Seurrs 
i 
“PIGGY-BACK” PACK combines “go 
Here, 


paper-body 


together” foods bottom half is 


string-opcening biscuit 
dough container, while top half is a 
can that snaps into recessed metal end 


ot paper container. By Canco (S50 


PACKAGING 





ODD-SHAPED 
ERS, 
packaging point, bring big inventory 
Seals are made by high-fre 


PVC CONTAIN- 


fabricated from roll sheet at 


savings 


quency welding. Leedpak machine 


does forming. (81 


Pay-Off Packages & Wraps 


—that caught eyes at AMA show . . . Plus-values are built in 


DO-MORE containers and films 
that bring bigger returns on the pack- 
aging dollar caught the interest of 
food marketers at last month’s Amer- 
ican Management Assn. Exposition 
in Chicago. Here are the leading 
highlights 


Expandable foamed polystyrene 
shipper (Koppers), being tested by 
Howard Johnson restaurant chain 
for ice cream, makes use of plastic’s 
inherent insulating ability to pro 
tect product for longer periods of 
time with less dry ice than is re- 
quired by conventional containers. 
Completely waterproof, unit — ts 
lighter than cork, and can be mclded 
to any desired shape. (82 


Durable 600-gage polymer-coated 
cellophane (Du Pont) gives candy 
and cookie greater rigidity, 
hence avoids “shopworn” — look 
through repeated in-store handlings 
Price: 85¢/Ib.; vields 10,300. sq.in. 
lb. Brach is using the new film for 
some of its confections. (83 


bags 


Aluminum foil vacuum container 
(Reynolds), for luncheon meats and 


dairy items, conforms to product 
shape, saves on shipping weight and 
space. Greaseproof, package is suit- 
able for cook-in use. (84) 


Non-fogging perforated Pliofilm 
(Goodyear), for produce, works 
equally well with sleeve, band, or 
overwrap applications. Price: $1.30 
lb.; yield: 33,000 sq.in./Ib..  Avail- 
able in 3-mil rolled stock, film per- 
mits individual cut-to-size packages, 
heat seals on portable machine, re- 
duces inventory found with pre-cut 
sheets. (85) 


Molded PVC (polyvinyl chloride) 
travs (Pantasote), which caught on 
with candy, cookies, and fruits, is 
being modified for meat and 
poultry use. ‘Trick here is to develop 
cover that can either be heat-sealed, 
or locked, to tray body. (86) 


how 


High density polyethylene bag 
W. R. Grace) gets first commercial 
use as container for frozen cheese- 
cake, put up by Columbia Ice Cream. 
(he 2-mil unit reportedly has three 
times the moisture protection of con- 
ventional poly. (87) FE, Staff 
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UNMATCHED for 


*SAFE *EASY * ECONOMICAL 





Piping of Liquid Foods and Beverages 


Combining the non-contaminating properties of stainless steel 
... the flexibility of rubber . . . the clearness of glass .. . and 
the toughness of leather, Tygon plastic Tubing, Formulation 
B44-3, has no peer in food handling applications. 


Completely odorless, tasteless and non-toxic, Tygon B44-3 
is safe for use with even the most flavor-sensitive foods and 
beverages.* With a surface smoothness far greater than 
that of either rubber or stainless steel, Tygon will not trap 
minute food particles which foster bacterial growth. 

Tygon can be quickly cleaned, is unaffected by all common 
cleaning agents, and can be sterilized with steam 
(open-end flushing ) or bactericides. 


Available in over 65 standard sizes up to 4” I.D., flexible 
Tygon can be used with a wide range of fittings, can be put 
into service quickly and inexpensively. 


*For processed milk and milk products, use Formulation B44-4 


s of Tygon p44-3 with 
nL see why more 
are stand- 


ynique advantage 
medium and you 
d processors a 
for your free COPY 


Compare the I 

other piping 
<a more bottlers and foo 
ardizing on 
informative Bu 


Write 
Tygon. 
Hetin 1-97 --- today! 


AKRON 9, OHIO 


Tygon is a registered Trade-Mark of The U. S. Stoneware Co. 
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NEW 
FROM 
ROCHE 


WATER-DISPERSIBLE 
DRY BETA 
CAROTENE BEADLETS 
(TYPE 2.4-S) 


On addition 
WATER-DISPERSIBLE 


after 10 seconds 
WATER-DISPERSIBLE 


i a ~~ i, 


after 45 seconds 
WATER-DISPERSIBLE 


‘haze —s 





ey. KK 
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Colored 


a 


with New Gar tate 
Beta Carotene Beadiets 


\ (Type 2.4-S, Water-Dispersible) 


ee 


1. Better, because .. . Water-Dispersible, Fast — Roche Dry Beta Carotene Beadlets 
(Type 2.4-S) are almost instantly dispersible in water and fruit juices (see 
illustration). A clouded effect similar to that produced by fruit insolubles is 
contributed. The bland-tasting beadlets have good stability. 


2. Better, because . . . Edible, Free-Flowing Beadlets — Tiny droplets of beta caro- 
tene are enclosed in dry, edible, free-flowing, water-dispersible Beadlets. They 
standardize the color of such foods as: 


* Fruit juices * Cheese * Confections 

* Fruit drinks * Eggnog * Egg yolk products 
* Juice concentrates * Gelatin desserts * Creamed foods 

* Mellorine * Dessert toppings * Soups 

* Baked goods * Puddings * Other foods having 


a water base ‘ 


3. Better, because ... Absolutely Safe — Beta carotene Roche is the pure, man-made 
“duplicate” of the product which nature has widely distributed in the vegetable 
foods we human beings have been eating for thousands of years. 


4. Better, because . . . Colors Easily Standardized — Color is easily standardized 
from yellow to orange depending on the amount of the Beadlets used. 


5. Better, because . . . Vitamin-A-Potent — Each gram of the Type 2.4-S Beadlets 
provides approximately 40,000 U.S.P. units of vitamin A activity. 


6. Better, because .. . Mesh Sizes Varied — The Roche beadiet particles represent 
a combination of commercial 30 to 80 mesh material. 


OTHER FORMS OF ROCHE BETA CAROTENE PRODUCTS IN VEGETABLE OIL 


Widely popular for use in certain oil-base foods, these are: 30% Beta Carotene 
Liquid Suspension * 24% Beta Carotene Semi-Solid Suspension + Blends of Beta 
Carotene and Vitamin A + Blends of Bete Carotene to specified dilutions. 


Ask your Roche salesman or write to the Vitamin Division for free samples. 


VITAMINS COME RIGHT FROM ROCHE 
vitamin pivision «© HOFFMANN-LA ROCHE INC. © Nutley 10,N. J. 


Pacific Coos? distributor: L. H. Butcher Co., San Francisco * Los Angeles * Seattle * Salt Lake City 
Portiand. In Canada: Hoffmann-La Roche Lid., 1956 Bourdon Street, St. Laurent, Montreal 9, P. Q. 
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7 Food Boxes 
Take 10 Awards 


Annual competition of Folding Paper Box 
Assn. of America saw these food packages 
sweep highest honors in key classifica- 
tions—potential volume use, merchandis- 
ing superiority, printing superiority. 







DOUBLE WINNER is alphabet-block package of Beech 
Nut-Life Savers, Inc. Used to merchandise canned baby foods, 
vari-design carton rated a first award for potential new volume 
use in foods, and a merit award for merchandising. 








PRODUCT VISIBILITY and re-use 
possibilities earned this cookie carton 
a first award for potential new volume 
use in bakery goods. George A. Krug 
Baking Co., New York City, is the 
cookie packager. 





FROZEN PASTRY 


packaging of 
Pepperidge Farms was another double 


winner. To it went first award for 
general effectiveness, 
plus honors for printing superiority. 


merchandising 


MAY, 1959 


DISPLAY PLUS PROTECTION was 
formula that gained two honors for 
Brown & Haley carton. It won first 
award for potential new volume use 
in confections and a merit award for 
merchandising superiority. 





GIFT PACKAGE of champagne, in- 
troduced by Great Western Producers, 
was another front-liner. It was victcr 
for general merchandising in beverag's 
classification. 


PICTORIAL EGG CARTON is 
bright new approach to packaging a 









basic product. Continental Produce 
Co. uses this 4-color carton. It took 
merchandising superiority honors in 


food division. 






CARRIER DIVISION winner was 
Pfeiffer Brewing Co.’s 6-pack “take 
home” for 12-0z. cans. It was judged 
tops in competition’s general merchan- 
dising category. 
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THE ONLY LUG CAP 


deep sides give added 
strength; choice of plain 
or knurled sides; flat- 
seating threads for 
sure seal 


LIVE RUBBER SEAL... 


best withstands live steam; 
won't stick to glass; easy 
to apply; stays put; 
vacuum-seals 


: 
: 


i 
ei! 


for cans - closures - crowns « machinery CROWN 
CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa 
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TRUCKS 


29" x 17%" x 21° 


overall 63" x 29" x 2544" 


overall 


1 sto 


EAP fw. # 


Sa LLU et © Pl GS Po 




















MOBILE BINS 








/ 
38 gallons 30 gallons 27 gallons 





STORAGE DRUMS 











50 gallons 30 gallons 4,6, 9 and 14 gallons 





TRANSPORT 
BOXES 


20" x 15" x 5" 





224%" x 20%" x 6%" 


34 3/16" x 16%" x 12" 





UTILITY ITEMS 


— \<V 


; ly 16, 21, 48, 63, 


74, 122 qts. 
10, 12, 14, 16 qts. 





45" and 53" 


18, 24, 32, 48 ozs. 
























Gas-Fired 
20, 30, 40 gals 





Steam-Jacketed 
20, 30, 40, 60, 
80, 100, 150 gals. 


New Catalog Ready! SEND TODAY! 


Wear-Ever Aluminum, Inc. 

311] Wear-Ever Building, New Kensington, Pa. 
GentTLeMEN: I'd like to learn more about ways in which 
Wear-Ever’s line can help me. 


Steam-Jacketed 
20, 30, 40, 60, 
80, 100 gals 


(J Send me your catalog (_] Have your repre- 
sentative see me 


NAME 





TITLE 





COMPANY 





STREET. 





CITY ZONE STATE. 














WEAR-EVER ALUMINUM, INC., FOOD SERVICE EQUIPMENT DIVISION, NEW KENSINGTON, PA. 


MAY, 1959 
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here is second floor processing room 


STRIKING SEALTEST LAYOUT prevues new-decade operation. Gal- 


leries give visitors close look, with PA and tapes detailing action. Seen 











TILED BOTTLING ROOM has paper form- 
ing-and-filling machines for 4-gal., qt., and 


smaller-size containers. 


‘Showcase Plant’ Is Processing and 


PRIME EXAMPLE of the modern 
trend in dairy-plant design and con- 
struction is the recently completed 
National 
Pitts 


Plant” of the 
Div. in 


“Showcase 
Dairy Scaitest 
burgh. 

In it are incorporated such labor- 
saving advances as automatic Casing, 
case stacking, floor conveying, and 
“stack-slide”’ handling. And 
processing is carried out on the 2nd 
floor, permitting gravity flow to the 
Ist floor filling room. 

here are several notable differ 
ences between this large facility and 
many other recently constructed 
milk-processing plants: 
> Immediately apparent is the 
absence of space-consuming stacks 
of cases containing returned bottles 
waiting to be washed and filled, and 
the conventional bottle-washing and 
filling equipment. 

Instead, the fully tiled filling room 
contains six paper-bottle forming and 
filling machines—2 for quarts, 2 for 
t-gals., and 2 for smaller size car- 
tons. And ample space remains for 
installation of several more units 
when needed. 


ARTHUR V. GEMMILL 


Senior Associate Editor, “Food Engineering” 


Foods 


CaSC 





70 


> Special observation galleries (first 
photo) enable visitors to view the 
various operations without entering 
the processing areas. 

Each corridor is equipped with a 
public address system that permits 
the guides to describe operations to 
large groups either by means of a 
microphone or a tape recording. 

‘These galleries were especially 
constructed for convenience of 
guests. During plant tours, they can 
fully observe various processing steps 
with a minimum of noise and maxi- 
mum safety. 


It Wasn’‘t Planned for Paper 


At the time the new facility was 
being planned to replace company’s 
old plant in downtown Pittsburgh, 
executives anticipated continuation 
of the split operation (glass and 
paper). 

However, an unexpected develop- 
ment—ruling by the Pennsylvania 
Department of Agriculture permit- 
ting sale of 4-gal. containers of milk 
at a lower price per quart than for 
single quarts—caused company execu- 
tives to quickly re-evaluate the situ- 
ation. 

in order to 


distribute milk in 


2-qt. glass bottles, it would have 
been necessary to install new bottle 
washing and filling equipment in the 
old plant, then move them to the 
new one as soon as it was completed. 

Also, approximately 99% of the 
company’s wholesale business was 
already in paper containers. And 
consumer acceptance of this type 
package in the Pittsburgh area 
seemed to indicate a steady shift 
that would probably result in the 
complete elimination of glass within 
five years. 

So, when customers began to de- 
mand delivery of milk in 2-qt. quan- 
tities, the decision was made to 
switch to paper for all retail routes. 
A 2-qt. paper unit was added to the 
paper equipment already in the old 
plant and glass filling units were 
removed. 

And although there were numer- 
ous problems in converting the large 
(252-route) operation, the difficulties 
were almost completely ironed out 
by the time processing was  trans- 
ferred to the new facility. 

As a result the company is now 
enjoying certain benefits, most im- 
portant of which are: (1) Improved 
sanitation; (2) savings in storage 
space; (3) increased volume per 
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FILLED CONTAINERS re _auto- 
matically assembled and deposited in 
new type space-saving wire cases. 


Handling Model 


route; (4) reduction in injuries to 
employees; and (5) elimination of 
claims from customers. 

In design of the new plant, Seal- 
test engineers gave top priority to 
materials handling. For example, the 
filled containers are conveyed directly 
to automatic packers that transfer 
them to specially designed wire 
cases. ‘These cases are only # the 
size of conventional wood or metal 
ones, thus save valuable space in the 
cold room and truck bodies. 

Filled cases are conveyed to auto- 
matic stackers, which pile them 
5-high. The stackers are set in an 
alcove between filling and cold rooms 
so they can discharge directly onto 
the floor conveyor that runs the 
length of the cold room. Conveyor 
then continues 310 ft. along the 
wholesale truck and transport load- 
ing platform. 

Retail drivers prepare their load 
sheets 48 hr. ahead of time. From 
these, the box men make up loads 
by removing stacks of various prod- 
ucts from the floor conveyor and 
assembling them at specific stations 
along the side walls. 

Company’s wholesale trucks and 
transport trailers are equipped with 
individual refrigeration units that 
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RETAIL TRUCK LOADS are assem- 
bled along sides of cold room according 
to previously prepared load sheets. 
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WHOLESALE 


TRUCKS and trans 
ports are loaded directly from floor 
conveyor in center of platform. 


Enterprising Pittsburgh dairy harnesses ad- 
vanced practices for top performance. High- 


light is astute switch in line with state ruling 


operate from electric outlets in- 
stalled in sides of the loading plat- 
form. ‘These carriers are loaded di- 
rectly from the floor conveyor by 
transferring stacks of cases into the 
truck bodies. 


Sanitation Accented 


In addition to making the conven- 
tional provisions for sanitary opera- 
tion— such as tiled walls and floors 
of processing, filling, and receiving 
rooms, stainless equipment and _ pip- 
ing, and cleaning-in-place—the engi- 
neers took advantage of a number of 
new developments. Here are a few: 

1. An improved washer that gives 
the previously mentioned wire cases 
a complete detergent wash followed 
by a cleansing water rinse. This re 
sults in a really clean case, some- 
thing that was not easily attainable 
with the conventional solid cases and 
previously available washers. 

2. Disposal of all excess paper by 
converting it to a virtually dry pulp. 
Employed here are two advanced 
units: (1) A small device that con- 
verts the emptied returned milk con- 
tainers to a slurry (FE Aug. ’58, 
p- 41), and (2) a large machine that 
shreds and slurries cartons and other 


scrap paper from all parts of the 
plant, mixes this with the aforemen- 
tioned slurry, and presses out the 
water. This machine discharge a pulp 
that’s easily trucked from plant. 

3. All lighting fixtures in operat- 
ing areas are flush mounted in the 
ceilings. As an additional safety 
measure, surfaces of these fixtures are 
covered with plastic. 

4. Ice cream mix for sale to 
counter freezer operators and_soft- 
serve stands is packaged in 4-gal. 
paper containers. ‘This eliminates 
return of unsanitary cans End 
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How to Gear for Boom Business 


Ik YOUR SALES 
than double in a decade, could vou 
multiple production 


were to more 
manage the 
problems? 

Paced with such a_ challenge, 
Brooks Foods, Inc., Collinsville, HL, 
tomato processor, has definitely come 
out on top. Its production hasn't got 
out of hand—instead it has grown 
more efficient year by year, while 
costs have stayed under control. 

Credited is application of top 
flight techniques and gearing of the 
company’s four plants and their per 
onnel to the growing job. 

l'o get these results, Brooks uses 
uch productivity boosters as: 

1. Close coordination between 
held and plant operations for steady 
flow of mature, top-quality tomatoes. 

2. Inter-plant cooperation to in 
efhiciency. Seasonal 
plants at Converse and Lebanon, 
Ind., tank-truck puree to the Collins 
ville factory that operates the vear 
round. And because this plant is 
not in production on tomatoes dur 


cTCase overall 


ing the season, its bottling lines take 
some of the load from seasonal fac 
tories 

What's more, Collinsville, from 


which most of the sales originate, 
has more-than ample warehousing 
facilities. Notable savings are 
ichieved by eliminating costly haul 


also 


ing of some cased goods. 

Bulk handling at Lebanon, for 
instance, merely involves gravity 
feeding purce from cook kettles into 
1 1,000-gal tank. 
here, it is pumped at 22 


holding I'rom 


gpm. 
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When rising sales demand a multiplied output, you can 


be in for a pack of operating problems. But with smart 


line methods—such as applied by Brooks—the ‘‘tough 
ones” can be tamed, with costs saved and Q.C. improved 


through a tubular-type, Freon-refrig 
erated heat-exchanger (chilling it to 
60.) and into tank trucks for a 
300-mile haul. 

3. Puree, catsup and chili-sauce 
stock is put up in 5-gal tins for use 
in non-seasonal plants to extend op- 
crations. ‘lwo types of containers 
are used—cans with roll-on seals 
(American Can) and screw cap (Con- 
tinental). Filled cans are stacked 24 
to a pallet for easy fork-truck han- 
dling. When empty, they are washed 
for re-use (2-3 seasons). 

4. Bright can palletizing of No. 
10’s. System adopted 3 yr. ago at 
Lebanon plant saves approximately 
+¢. per case. Cans are stacked seven 
lavers high. Cardboard separates lay 
ers, and pressure-sensitive tape se 
cures cans in top layer. 

Specific benefits of the method: 
(1) Shipping cases aren’t purchased 
until required, so there’s no money 
tied up in them; (2) as needed dur- 
ing off-season, cans are labeled and 
cased by permanent employees; and 
(3) there’s no chance of case dam- 
when warehouse-stored to 
await shipment. 

A multi-cart hauling system frees 
lift-trucks at the Mt. Summit plant 
for other handling duties. One trac- 
tor, hooked to five rubber-tired carts, 
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transfers a “‘trainload’’ of empty glass 
containers about 1,000 ft., from 
warehouse to bottling line. Each 
cart holds a pallet load (+49 cases) 
of empties. 

Fork-truck pallet system handles 
tomatoes from grower to plants in 
James crates. A pallet holds 60 
crates, each with 35 Ib. of fruit. 
Empty crates are loaded on pallets 
for fork-truck transfer to outbound 
trucks. Method abolishes manual un- 
loading of former 32-lb. hampers, 
plus their stacking and re-handling. 
It also speeds the receiving operation. 

Separating the sorting and trim- 
ming operations speeds flow through 
inspection lines. Here, girls check 
tomatoes coming from. roller-sorter 
conveyor and place those needing 
trimming in stainless bottomed, wire- 
mesh trays mounted above inspec- 
tion belts. Other girls do nothing 
but trim tomatoes from trays. ‘Tray 
bottoms slope to drain into a trim- 
waste flume, thus keeping juice off 
the inspection belt. 

There is automatic adjustment 
of product-flow through — instru- 
ment-controlled variable-speed drives 
(Reeves) hooked to sanitary pumps 
(Waukesha)). Latter feed tomatoes 
from FMC chopper through heat- 
exchangers, then cyclone juice to 
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INSPECTING- TRIMMING 


holding tanks supplying cook kettles. 

A counter-flow vertical screw press 
(FMC) recovers tomato juice from 
pomace discharged from pulpers, to 
increase catsup and puree yield. 

The pomace is screw-fed into bot- 
tom of machine, where an inverted 
screw cone conveys it upward to 
form and discharge press cake from 
the top. Flow of juice is downward 
past incoming wet solids. 

A semi-automatic, company-built 
+-valve unit is used to fill glass con- 
tainers. Jugs are single-file con- 
veved through enclosed steam-type 


Spray cooler 


glass tempering unit for 4-at-a-time 
manual feeding to filler. An eccen- 
trically driven push-off bar, synchron- 
ized with conveyor, carries jugs 
directly under filling valves. When 
filled, same bar discharges them onto 
flat-top conveyor traveling to capper. 

A double vacuum-cleaning assem- 
bly is hooked to 28-valve_bottle- 
filling machines to prevent excess 
product dripping from filling tubes 
and onto bottles and conveyor lines. 
Alternately, as one vacuum glass con- 
tainer (1-gal. capacity) fills with prod- 
uct drip, the other drains 


Graphic Production Flow Wrap-Up 


Details of Brooks’ streamlined to- 
mato catsup, puree, and barbecue 
sauce operations at the company’s 
Mt. Summit, Ind., plant are de- 
picted in flowsheet above. Here, 25 
tons of fruit are handled hourly. 

Processing starts with fork-truck 
delivery of a palletized load (21,000 
lb.) of fresh tomatoes to two por- 
table variable-speed conveyors (35 
and 40 ft.) in 250-ton capacity re- 
ceiving shed. Crates are transferred 
from pallet onto conveyors, from 
which tomatoes are dumped into a 
14x130 ft. flume. With a 300-gpm. 
water flow, flume washes fruit as it 
splits into two lines upon entering 
the plant. Empty crates are removed 
from shed on cable conveyor. 

On each line, an inclined flight 
conveyor (with overhead water 
sprays) continues the washing as to- 
matoes are elevated to rotary reel 
washers. Here, fruit are exposed to 
water sprays and air (pressure of 100 
psi.). Product next passes over an 
IMC roller-sorter (3x15 ft.), where 
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unsuitable fruit is removed. Sorting 
and trimming are carried out as to- 
matoes transfer to a 70-ft. metal-mat 
belt, with eight overhead wire bas- 
kets into which fruit to be trimmed 
is collected. 

‘Tomatoes continue to an FMC 
sanitary chopper. Here, a_ shaft 
mounted 3-bladed rotary cutter and 
auger chops the fruit and forces it 
through a perforated circular grid. 
Crushed product then passes through 
a magnetic trap as it is withdrawn 
by sanitary pump (Waukesha). It 
is now pre-heated to 205-210F. in a 
Thermovac — tubular-type _ heat-ex 
changer. Collected in a_ 150-gal. 
surge tank, the product is gravity-fed 
to two FMC pulpers that sieve out 
skin, seeds, cores, etc. Cyclone juice 
(about 200 gal. per ton of fruit) now 
collects in a 100-gal. float-controlled, 
stainless steel surge tank. 

Another sanitary pump delivers 
the juice to 1,500-gal. stainless sup 
ply tanks in the 3rd-floor cook room. 
Tanks are equipped with electrode 
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type high-level liquid controls that 
automatically adjust speed of feed 
pump. 

Pomace from pulpers is conveyed 
to an FMC counter-flow vertical 
screw press, where residual juice is 
recovered and pumped to a cyclone 
juice-surge tank. Press cake is re 
wetted and discharged to sewer. 

Cyclone juice, liquid sugar, and 
corm syrup are metered (Neptune) 
into 1,500-gal. cook tanks (Langsen 
kamp). When cooked to proper 
solids content, vinegar and seasoning 
are introduced, and product is grav 
ity-fed for straining through 2nd 
floor finisher (Langsenkamp) contain 
ing a close-fitting screen. Discharged 
into a 1,000-gal. holding tank, (cat 
sup or barbecue sauce) are now ready 
for filling into bottles, gallon jugs, 
No. 10 tins, 5-gal. cans, or even into 
4,000 or 5,000-gal. bulk-tank trucks. 

Catsup and sauce are hot-filled 
(195-200F'.) and sealed in bottles on 
two glass lines, each handling up to 
450 containers per min. 

\t start of line, bottles are dumped 
from re shipping containers onto a 
straightline unscrambler that feeds 
two filling lines. Each line has a 
glass-tempering unit and a 28-valve 
rotary filler (Horix). Fillers are ad 
justable for bottles in a 54-24-oz. 
range. 

Leaving fillers, glass containers 
proceed through bottle-finish washer 
(Anchor-Hocking), capper and coder 
White Cap), and company-built, 
water-spray cooler (75 ft.) with vari 
able-speed drive l'emperature of 
bottle contents is reduced to 100] 
in the 20-min, travel through cooler 
Bottles are then packed into ship 
ping cases (labeled or unlabeled), and 
stacked on pallets for fork-truck 
transfer to warehouse —F'E. Staff 
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PRESSURE-CHAMBER MIXER quickly whips batters, 
‘mallows, icing creams, and fillings . . . 
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. . . THEN TUBES THEM into hopper of depositor or 


baking-pan scaling devices. 


Newest Trick in Mixing 


THAT’S a brand new kind of 
2-speed, multi-purpose _ pressurized 
mixer you see in our left photo. 

It’s specially built to beat air (or 
inert gases) into ingredients during 
the mixing of cake batters, whipped 
creams, marshmallows, icings, and 
fillings—even being tried on mayon- 
naise, salad dressings, whipped pota- 
toes, butter and margarine. 

Handled are materials in modest 
volumes (30, 70, 100, or 200 qt.). 
Or, where continuous mixing is de- 
sired, several units may be hooked in 
tandem. 

Unit is called the pressure-cham- 
ber mixer, by its developers (Morton 
Machine Co., Wishaw, Scotland) and 
distributor (Syko Engineering Co., 
Kansas City, Mo.). When introduc- 
ing it in this country, Syko used 
Clear Lake Bakery, Clear Lake, Ia., 
as a research plant. Now more than 
30 units have been installed in this 
country. 


Benefits galore 


Clear Lake these 
merits 

. .. Greater production speed. An 
angel food cake batter, which took 
15-18 min. in standard vertical 
beaters, can now be blended in 24 
min. A pound cake that took 15 


min. can be mixed in 14. And other 


points out 
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Unique aerator-blender speeds output, increases product vol- 
ume and uniformity, slashes ingredient and operating costs 


cake batters can be produced in 
about 2 min. 

. . . Fewer mixers. Company for- 
merly operated four vertical beaters— 
one 80-qt., three of 160-qt. It now 
employs one 100-qt. unit, which has 
trimmed its 7-hr. daily cake produc- 
tion time to less than 5, and takes 
one man to weigh off, mix and scale 
750-1,000 Ib. per hr. 

. . . Higher volume. The bakery 
is getting 15% more cake volume, 
or same volume by scaling out less 
batter. It’s reduced scaling of sponge 
batter (for jelly rolls) into standard 
bun pan from 34 to 23 Ib. It’s also 
chopped scaling weight of angel bat- 
ters into pullman pans from 21 to 18 
oz., and produced 4-in. more volume 
in baked cake. It’s producing 1,150 
cakes in new unit vs. 1,000 from 
same ingredients in a vertical beater. 

. . . More uniform quality. Cakes 
are more tender and moist, have finer 
grain and texture. Sponges are more 
spongy, marshmallows more tender, 
and whipped creams stand up for 
days. Frozen batters, when baked, 
don’t fall or shrink after cakes are 
out of oven for several days. 

. . . Longer shelf-life. Cakes have 


at least 7-day shelf-life and recovery 
on 7-day old stales is 50%. 

. . . Fewer ingredients. Company 
has reduced amount of baking pow- 


der going into some cakes by 
10-20%. It uses none in pound 
cakes. 


... Shorter bake time. Cakes now 
bake out in about 10% less time. 

. . . More tolerance. Batters can 
be held longer (before going into 
oven), without product being ad- 
versely affected. 

. . . Fewer handlings. Previously 
bowls were disconnected from mixers 
and hoist-elevated to discharge prod- 
uct into hopper of depositor. Now, 
batters are air-blown directly through 
Tygon tube to scaling machine. 

. Better control of product 
heat-up. It’s accomplished through 
shorter mixing time, temperature- 
controlled, water-jacketed mixing 
bowl and less friction. 


How It Operates 


Before Clear Lake got into pro- 
duction, it worked out cake formulas 
on a 10-qt. lab-model unit by trying 
out different air pressures, mixing 
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NEW LIFT...LONGER LIFE 
FOR YOUR PRODUCTS 
WITH FIRMENICH 


POWDERED FLAVORS 


N ( FIRMENICH INCORPORATED 
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NEW CRANE VALVES FOR PROCESS INDUSTRIES 


3% NICKEL ALLOY CAST IRON 


Gates and Swing Checks 
18-8 SMo (Type 316) Alloy Trimmed 


Better Corrosion Resistance ...Longer Life...on More Fluids 
This metal—Crane 37 nickel alloy iron—was developed especially to 


oe} alloy 


extend the usefulness and economy of cast iron valves in the process si cal 
—_ 


industries. | es 
ao\e 


check vatve® 
At but slightly higher cost, Crane 3°7 nickel iron valves provide 
substantially better resistance to corrosion than ordinary cast iron, 
and they have notably higher physical properties. Efficiency is stepped 
up further with Crane 18-8 SMo (Type 316) stainless steel trim. 


Typical Recommended Applications: You will save with these valves 
in the petroleum industry, for example—on oils containing traces of , 
mineral acids; in wood-treating processes—on creosote vapors and oils; ASK FOR THIS CIRCULAR 


in pulp and paper mills—on alkaline liquors of various kinds. In gen- Complete technical and specification data 
on these valves are given in Circulcr AD- 
: ‘ 2313. Ask your Crane Representative for 
valves are subject to seat corrosion. a copy, or write to address below. 


C RAN E VALVES & FITTINGS 


PIPE © PLUMBING ¢ KITCHENS *« HEATING « AIR CONDITIONING 


Since 1855—Crane Co., General Offices: Chicago 5, Ill.— Branches and Wholesalers Serving All Areas 


eral, they should be considered where all-iron or brass-trimmed iron 
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times and speeds, then checking bat- SIFTING 2? 
ter’s specific gravity. This informa- 
tion was used for commercial-size 
a ee ...do it better, faster, 
n operating the unit, ingredients 
are scaled into mixer bowl. Pressure 
lid is applied, air (5-22 psi.) is intro- . . 
duced, aad the hire started. at greater profit with 
Mixing is accomplished by three 
rows (6 to a row) of rod-shaped 


beaters. Center row is stationary and | CHEMICALS 
outer two are mounted on a horizon- 





tal shaft hooked to a 74-hp. motor 
that also operates built-in air com- 
pressor. Mixing time is pre-set for 
low (60 rpm.), high (240 rpm.) or ro-ball sifters 
low-high blending. 

When producing angel cake bat- 
ter for example, all ingredients ex- Choosing from the long line of standard Day 
cept flour are introduced into mix- 
ing bowl. Latter is charged into 25- ‘ nbd ; 
Ib. pressure-sealed hopper for auger- ing: six different sizes—one to four screens 
feeding to bowl. After air pressure (single screen units carried in stock) —two to 
22 Ib.) is applied and machine 
started, an air valve kicks in high- ' . 
speed timer for a 2-min. mix. ‘Then ball cleaning—rugged heavy duty construction. 


Ro-ball Sifters offers many advantages, includ- 


five separations—gyrating action—super active 


second timer operates low-speed mix- If your production requires sifting, you'll 
ing for — 3 WI with flour be- want a Day Ro-ball Sifter data sheet, listing 

- § 9eTE “ ’ go 
mek. r toe ‘tin a penal - all dimensions and specifications. Write today. 
open a self-locking, safety-type dis- 
charge valve for air-delivery of fin- 
ished batter through 12 ft. of ‘Tygon 
tubing to hopper of depositing ma- 
chine. 

In making sponge and other type 
cake batters, all ingredients are 
dumped into bowl for a 2-min. mix 
at high speed. Sponges take 22 Ib. air 
pressure, other batters 12-13. Marsh 
mallow, under 20-22-lb. pressure, is 
whisked out of the machine after a 
3 to 34-min. high-speed mix. 


—FE Staft 


ch 


NEW 


DAY Ro-ball Sanitary 
Sifter, just added to our 
line of sifters, is designed 
to meet all requirements 
of the Dairy Institute Code 
for Grade A Products. 





| itty Nr —— |_| The J. H. DAY Co. 





‘... And we evaluate the reac- Division of the Cleveland Automatic Machine Company 
tions of your consumers so accu- SERVING THE PROCESS INDUSTRY SINCE 1887 
rately that you'll be able to worry 
about things that never occurred 4924 BEECH STREET, CINCINNATI 12, OHIO 


to you before.” 
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Retailers benefit in many ways when they receive 
fraction-of-case units of your product bundled in 
Avisco cellophane. This modern packaging film offers 
many time-saving and sales-building advantages 
over the paper wraps and boxes traditionally used 
for this purpose. 


Cellophane enables retailers to use bundles as shelf 
displays without unwrapping. Bundles of a product 
can be conveniently stored next to individual pack- 
ages remaining on the shelf. Retailers can see at a 
glance how much stock they have and what needs 
to be ordered. Cellophane bundling also facilitates 
mass displays during special promotions. In some 
instances it has even helped retailers sell entire 
bundled quantities to consumers. 


Not only does the transparency of cellophane reveal 
the full impact of your consumer package —but its 
sparkle adds dramatic sales appeal. What’s more, 
cellophane is unmatched when retention of freshness 
is essential. It controls air and moisture and keeps 
products free from dust. As a matter of fact, people 


’ 


ur retailers 


everywhere have come to associate cellophane with 
freshness and cleanliness. 


In addition to increasing the shelf life and sales 
appeal of a product for the retailer, cellophane 
eliminates the disposal problem caused by bulky 
cartons and wraps. 


What about the cost? Bundling with Avisco cello- 
phane can offer substantial savings. It eliminates the 
need for printed and labeled paper wraps or boxes; 
operates fast and efficiently on packaging machines; 
seals easier and more securely with heat. And cello- 
phane substantially reduces packaging material 
inventory and the storage space it requires. 


Cellophane bundling also becomes an extra selling 
tool for you during special promotions. For example, 
you can use printed cellophane to explain deals and 
display ideas to your retailers. 


We offer a complete packaging service to assist you, 
and demonstrate how Avisco cellophane, plain or 
printed, will answer your bundling requirements 
better and more economically than any other ma- 
terial. Phone or write us for an appointment with 
our representative in your area or a selected cello- 
phane converter specializing in your field. 


Learn more about 
cellophane 
bundling. Send for 
this FREE 
handbook— 
“Cellophane 
Bundling... 
newest concept in 
distribution 
packaging.” 








AMERICAN VISCOSE CORPORATION, FILM DIVISION, 1617 PENNSYLVANIA BOULEVARD, PHILADELPHIA 3, PENNSYLVANIA 
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CHILL-PACKING line employs polystyrene tray dispenser, chicken-parts cutting- 
packing station, polystyrene-lid dispenser, air-operated 4-head heat sealers, and con- 
veyorized spray-type chiller.—Gordon Johnson Co. 


CONTINUOUS chiller comprises rotat- 
ing stainless drum with slush ice-circulat- 
ing pump. Poultry is screw-conveyed 
through unit and gently agitated in ice- 
water slurry. First-stage precooler may be 
used with basic unit. Maker: Morris & 
Associates, Inc., Raleigh, N. C. (45) 
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6 New Units for Better Packing 


Latest packaging, chilling, 
and product-handling _ sys- 


_— in spotlight at Kansas 


a ‘ve. * city show of Institute of 


, Kansas City, Mo. (42) 


DDD DDPDDYDDDDDD DDH YPP»»» SPRAY-TYPE chiller conveys birds- 


f 


American Poultry Industries 





FLEXIBLE monorail conveyor system 
can be automatically raised or lowered to 
any working level for easier hanging or 
unloading of shackled birds—F. H 
Bathke Co., St. Paul, Minn. (43) 


-and 


even tray-packed, cut-up fryers—through 


circulating 
Johnson Co., 


ROCKER unit continuously cools evis- 
cerated birds to 40F., or below, in circu- 
lating ice water at rate of 3,000 broilers 
(3-lb. weight) per hr. Chilling takes ap- 
proximately 30 min. Displayer: Barker 
Poultry Equipment Co., Ottumwa, Ia. 
(46) 


g glycol.- Gordon 


Mo (44) 


(nay 


Kansas ¢ 


rity, 


BYPRODUCT unit continuously grinds 
offal. Incorporated are tank-type agitator, 
rotary screen rinser, and auger-type dryer. 
—Barker Poultry Equip. Co., Ottumwa, 
Ia. (47) 








INDESTRUCTIBLE 
SLAB CONVEYOR BELTING 


Low-cost, 
Long-life 

Conveyor Belting 

—straight to you 









TWICE THE 
QUALITY OF 
OTHER SLABS — 
YET THE COST 
IS THE SAME! 


from your “U.S.” Distributor’s stocks— 
NO WAITING FOR FACTORY DELIVERY 


U.S. Indestructible® Slab Belting is the low-cost belting 
especially suitable for a wide range of uses by industry. 
It is the right belt for light assembly line work and hori- 
zontal (and slight incline) package material handling. Your 
“U.S.” Distributor cuts the conveyer belting slab to the 
size of your conveying equipment, and delivers it to your 
plant without delay. 

U.S. Indestructible Belting is the long-life belting because 
it is made of flexible natural rubber, with thick coatings of 
supple natural rubber between flexible sturdy duck. The 
belt is orange-colored, with friction surface and skims. It 
has much higher adhesion than any other slab, yet costs 
no more. It fits the smaller pulleys of package handling 
equipment. 


Mechanical Goods Division 


Contact your local “U. S.” Distributor or use the coupon 
below. 


United States Rubber 
Rockefeller Center, New York 20, N. Y. 


| convey the following materials 
Please have your field representative call upon me to examine my 
conveyor belting requirements. 





Name 
Address 
City Zone State 
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United States Rubber 


WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 


Rockefeller Center, New York 20, N.Y. In Canada: Dominion Rubber Company, Ltd. 
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PRACTICAL IDEAS 





Anti-Choke Air Valve 
Clears Line Stoppage 


Here’s a neat way to assure con- 
tinuous flow of dry products such as 
breakfast cereals from storage to 
fillers, 

It comprises an anti-choke valve, 
main part of which is a diaphragm 
connected to an entry trap in a com- 
pressed air line attached to the prod- 
uct feed line. Diaphragm is actuated 
by difference in pressure between 
points in the feed line. 

When an obstruction develops, 
entry valve opens admitting air 
under pressure to feed line, which 
causes product to move on to filler. 
As pressure difference between check 
points decreases, air valve closes and 
normal flow is resumed.—FE Staff 





Portable Vari-Speed Pumps 


Solve Transfer Problems 


If you pump products of different 
concentrations and at varying rates 
as we do, then you might consider 
switching to portables with variable- 
speed drives. Such a pump is wide 
open when handling single-strength 
juice, then it can be adjusted for, say 
1,000 gal. of concentrate per hour. 

In our plant we are using four 
such pumps with 6-1 ratio Reeves 
drives to: (1) Move fruit concen- 
trates from any of 5 coldwall storage 
tanks for direct filling into polyethy- 
lene lined steel drums, (2) load 
single-strength juice into tank cars 
from cooler storage, and (3) feed 
blended punch drinks from mixing- 
standardizing tanks to filler bowl in 
canning department.—John Murch, 
Production Manager, A. F. Murch 
Company, Paw Paw, Michigan. 
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Pallet Boxes, Hydraulic Dumper 


Speedier and safer handling, and 
savings in labor at large apple or- 
chards in Virginia have resulted from 
adoption of 18-bushel wirebound pal- 
let bins (to replace small field crates), 
and a hydraulic dumper (photo). 

Bins are strategically — placed 
throughout the orchards for con- 
venience of picking crews, who 
empty their sacks directly into them. 
Fork-lift vehicles then pick them up 


% - och 


Batching Made Dust-Proof 


Loading-ports of ingredient blend 
ing tanks in our new plant are set 
level in a mezzanine floor to enable 
easy charging from containers de- 
posited there by lift trucks. 

Ports are equipped with heavy, 
permanent manhole covers. But to 
prevent foreign materials from fall 
ing into a tank during charging we 





Cut Handling Costs 


and move them either directly to 
packing sheds or storage, or to load- 
ing areas where the bins are assem 
bled before being hauled from the 
orchard. 

At packing sheds, bins are placed 
on roller conveyor that feeds the 
hydraulic dumper. Apples fall onto 
conveyor and move inside shed for 
processing. Fork truck then returns 
empty bin to orchard.—FE Staff 


fabricated a lightweight, stainless, 
dust-proof assembly (photo). Be 
tween dumping of various ingredi 
ents, lightweight cover (far right) is 
used. When tank is fully charged, 
manhole cover is replaced.—C. W. 
Richard, — Production Manager, 
Orange-Crush Co., Evanston, III. 





Gently Unloads Bake Oven 


To eliminate the beatings normally 
taken by pans, trays, and baked goods 
while being discharged from ovens, 
I devised an automatic system for 





e « PERSEVERANCE 


Canco’s perseverance has been rewarded with most of the major advances in canning tech- 
nology. This determination to find the right way has helped us solve countless special problems 
for our customers. That’s why Canco has a reputation for alert, imaginative, cooperative service 
—the kind that can help make your operation more efficient, more profitable. The Canco salesman will 


be glad to tell you more. Give him a call today! 


NEW YORK 
CHICAGO 

NEW ORLEANS 
SAN FRANCISCO 
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Practical Ideas 


< 





gently unloading them in our new 
bakery. 

Here’s how it works: Pans or 
trays coming out of the 10-ft. wide 
oven are first transferred to a 4-ft. 
walking beam type conveyor. Next, 
they proceed onto a conveyor con- 
sisting of 4-in. spaced chains. Speed 
of this unit is synchronized with 
oven discharge and walking beam 
conveyor. When chains are filled 
with pans, however, latter break 
beam of a photoelectric eye causing 
chain speeds to double and, thus, 
slide the pans onto 24 ft. wide, flat- 
top unit (left in photo). 

Photo cell is crank adjustable along 
length of oven unloader according to 
size of pans or trays. And a calibrated 
chart has been mounted on un- 
loader panel as a guide to the oper- 
ator, 

To make operation foolproof, we’ve 
installed two limit switches. One is 
actuated when pans aren’t aligned for 
full clearance of cross conveyor, 
other when hinged guard tilts back 
in event of pan jam-ups on cross- 
conveyor. In either case, all con- 
veyors (ovens, too) stop, and a 
squawker sounds.—Minos_ Asproy- 
erakas, V. P. & Chief Eng., Na- 
tional Baking Co., Chicago. 


Group Relamping Cuts Cost 


In any large lighting installation, 
spot replacement of lamps is expen- 
sive. For significant savings, group 
relamping is recommended. 

Here’s why: Average rated life of 
fluorescent lamps is 7,500 hr. Rec- 
ords shows that most burn-outs occur 
after 6,000 hr—80% of rated life. 
So, if you group-replace at 6,000 hr., 
you eliminate most of the spot re- 
placements. 

Here’s how it’s done: First, re- 
place all your old lamps with new 





Send FOOD ENGINEERING 
Your Ideas 

We'll pay $5. to $15 (sometimes 
even more) for each contributed 
item used. 

Just send us the facts about your 
idea and its application. And in- 
clude a free-hand sketch or snap- 
shot to show how it works. 

We'll do the finished writing and 
drawing for you. 

Send your idea today, before 
you forget. Address it to Practical 
Ideas Editor, FOOD ENGINEER- 
ING, 330 W. 42nd St., New York 
36, N. Y.—The Editors. 
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NO AIR SUPPLY NEEDED! 


Positioner 
Valve 











Complete, Pre-assembled Electric Modulating Unit 
Controls Process Temperatures at Less Cost! 


Right on the heels of the recently introduced FultroMatic air-actuated 
unit, Robertshaw engineers perfect this electrically operated version, 
the Fultro Lectric. 


This low-cost combination Controller-Positioner-Valve provides mod- 
ulating control of critical processes at about one-half the cost of two- 
and three-unit systems. 

Dependable accuracy: element responds to minute changes 
Positive valve positioning: no overshoot 

Adjustable proportional band easily changed on the job 
Simplified settings: easily reproducible 

Field reversibility for changing control action 

Easy to install: place valve in line, mount bulb, connect power 


Low maintenance: rugged design for trouble-free service 
For complete details and specifications, write for Bulletin JG-756 


see EE: 4 
ws (Zl ontshaw rut 
“ \ ft pF is A ep fy Yad % 
nil a wt 7 wy Vvwe P 
Mr. Controls 


FULTON SYLPHON DIVISION « Knoxville 1, Tennessee 








CONTROLS COMPANY 
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Patapar 


PATERSON PARCHMENT PAPER COMPANY, Bristol, Pennsylvania 


West Coast Plant: Sunnyvale, California - 


SPECIAL PAPERS FOR SPECIAL PURPOSES 
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GREASE-PROOF PATAPAR 
STOPS PENETRATION 


NO GREASE “CRAWL” 





THE TEST: Drops of oil placed on this 
Patapar remain on the surface indefinitely. 
The oil will not spread or “crawl.” No 
seep through. 


As a packaging material, or wherever a grease-proof barrier 
is required, new types of Patapar Vegetable Parchment pro- 
vide positive resistance. With these grease-proof Patapars 
there is no penetration. Oil will not spread on Patapar’s sur- 
face. There is no grease crawl—no “wetting”. 

Patapar is used alone for packaging, or laminated to other 
materials for end uses such as fiber drums, spiral tubes, cartons. 


Patapar gives you WET-STRENGTH, too 


High wet-strength is a basic quality of the many different 
types of Patapar. And, made from pure cellulose, Patapar is 
odorless, non-toxic. /t is furnished plain or colorfully printed. 

If you would like to test Patapar, write us telling your 
requirements. We'll send technical information and samples 
of the type we recommend for your purpose. 
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VEGETABLE 
PARCHMENT 


HI-WET-STRENGTH + GREASE-RESISTING 


Sales Offices: New York, Chicago 





Practical Ideas 





ones, but save 20% of the old ones 
that look good. Then as burn-outs 
occur, replace with those you saved. 
By the time these are used, your en- 
tire installation will have burned 
80% of its average life. 

At this point you again group-re- 
place all lamps, saving 20% for re- 
placements. On the basis of $3/hr. 
labor, cost for 100 lamps looks like 
this: 


Spot Group 
Replace- Relamp- 


ment ing 
100 lamps, 84¢ each $84.00 $84.00 
Labor (20 min. avg.) 100.00 
Labor (2 min. avg.) 10.00 
Labor (replace 20% 
interim burn-outs 
at $1/lamp) 20.00 
Total $184.00 $114.00 


—Westinghouse Elec., Pittsburgh. 
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Chocolate Recovery System 


Good way to collect excess choco- 
late coating that drains from cookies 
as they are conveyed to cooling tun- 
nel is to use inclined, hooded exten- 
sion (photo) from chocolate enrober. 
Extension comprises 10-ft. wire-belt 
conveyor, over which cookies travel. 
Surplus coating drains from cookies 
and collects into V-shaped hopper, 
from which it flows into catch-bucket 
right. Extension is enclosed with 
a 6-section cover to keep coating 
warm and free flowing.—FE Staft 


Re Drum Emptying 

Readers comment that the item, 
“Empties Fat Drum Fast” (FE Feb., 
p. 83) might be interpreted as sug- 
gesting 50-psi. steam to blow out 
the fat. 

This wasn’t the intention—the 
steam’s prime purpose being to make 
the fat flowable (very low pressure 
dry steam does it). 

‘Of course, no one should use 
steam at any pressure without ap- 
proval of equipment and procedures 
by a licensed engineer.—The Editors 
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protect foods from 





dissolves fast in water 











@ The ready solubility of new Sorbistat-K (potassium sor- prepared gelatin fruit salads, potato salads, chocolate 
bate, Pfizer) affords you new ease in the protection of a syrups, pies, cake, and fruit cake. 
wide variety of foods from mold and yeast spoilage. You It is important to note that Sorbistat-K selectively in- 
can prepare up to 40% solutions of Sorbistat-K in water hibits molds and yeasts, without interfering with normal 
without difficulty. microbiological curing of cheeses. 

Both Sorbistat-K and Sorbistat (the acid form) are effec- Test the ease of use and effective protection of new 
tive growth inhibitors for many yeasts and molds which _Sorbistat-K for yourself. Send for a free sample and tech- 
cause spoilage in cheese and cheese products, pickles, fish, nical information—just clip and mail the coupon below. 


et nd a a a eae 


Chas. Pfizer & Co., Inc., Chemical Sales Division FE 
630 Flushing Avenue, Brooklyn 6, N. Y. 


Branch Offices: Clifton, N. J.; Chicago, IIl.; San Francisco, Calif.; Vernon, Calif.; 
Atlanta, Ga.; Dallas, Tex. 


Please send me free sample of new SORBISTAT-K along with 


technical information. 


Science for the World’s Well-Being 


NAME 
TITLE COMPANY 
ADDRESS CITY. STATE. 





Quality Ingredients for the Food Industry 
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EXCLUSIVE 


D> PRE-ESTED! 


SAVINGS © 





Future savings in vacuum tumble drying can be previewed at P-K’s 
Vacuum Tumble Dryer Pre-Test Laboratory. Pre-testing realistically points 
the way to economies in drying time, solvent recovery, process simplifica- 
tion and handling costs. It helps gain management and purchase approval. 
And it permits modification of controls, condenser, vapor line, receiver and 
other components to the individual needs of your process and product. 


EXCLUSIVE COMBINATION! 


Only P-K Vacuum Tumble Dryers offer pre-tested, pre- 
packaged savings. In pre-testing, results are predicted with 
a detailed procedure report and test samples. In pre-pack- 
aging, a single source of responsibility delivers a tailored, 
thoroughly proved assembly at a cost far less than a do-it- 
yourself project. 

Compared to tray drying, the advantages of P-K Vacuum 
Tumble Dryers are overwhelming. Drying is many times 
faster. Expensive solvents are condensed and recovered. 
And caking that requires separate pulverizing and screen- 
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ing steps is eliminated. This greatly reduces handling. It 
often saves enough in labor costs to justify investment. It 
safeguards against product contamination. 

In design, too, P-K Vacuum Tumble Dryers offer im- 
portant features. Typical examples: A series of filter pre- 
cautions that protect the vacuum pump from solids; an 
optional pin-studded intensifier that produces extra fine 
powder during drying. 

Why not investigate P-K Vacuum Tumble Dryers more 
completely? Our pre-test facilities are at your disposal. 
Send or bring your test material. For complete information 
mail the coupon or call George Sweitzer at our East 
Stroudsburg Headquarters, 2005 Hanson Street. 178 
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with P-K Vacuum Tumble Dryers 


PRE-PACKAGED! 
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Pre-packaging utilizes P-K’s specialized knowledge of companion equipment 
and parts. Units arrive completely assembled, fully balanced and ready 
for use. This eliminates costly, do-it-yourself trial and error during assembly 
and installation. Moreover, it saves engineering time and overhead from 
design through purchasing and start-up. You can even see the difference! A 
neat compactness saves space and makes production areas look better. 


PATTERSON KELLEY CO., INC. 
EAST STROUDSBURG, PENNSYLVANIA 


Please send technical literature on P-K Pre-packaged Vacuum Tumble 
Dryers and details of your offer to pre-test our use of them. 





Title _ 





Company___ 
Street__ 


City 





1 
| 
! 
i 
1 
1 
| 
' 
' 
Name 
! 
1 
| 
! 
| 
! 
' 
I 


For more data, circle 294 on Reader Service Card 











HOW RAYS HELP BAKER. Thickness of cracker-dough sheet (A) is continuously 


} ? 
measured by detector (B 


| 


r I ; y 
rolicr setting 


Then signals are transmitted to control unit (not shown) 
that records sheet thickness and actuates feedback to make any needed correction in 


FE Roundup on Radioisotope Devices 





DENSITY of grape juice concentrate 
is continuously measured by 
detector (A). Amplifier (B) boosts elec- 
trical signals fed to recorder-controller 


source- 


that automatically opens or closes 
pneumatically operated valve on finish 
ing evaporator’s discharge. 


Your Ray. Way to Better Control 


EXCITING ‘THINGS are opening 
up in the field of food-process con- 
trol and production research, thanks 
to use of radioactive isotopes. And 
extra. dividends await who 
take advantage of these versatile tools 
requiring little capital investment. 

Radioisotopes are valuable for de- 
termining or controlling density, 
moisture, thickness, fill of contain- 
ers, product levels in tanks and bins, 
mixing operations, and product com- 
position. 

They're proportioning product 
streams, assessing stability of certain 
additives, solving precipitation prob- 
lems, gaging wall thickness of 
jacketed kettles, boilers, etc. 

These isotopes also are pinpoint- 
ing leaks in inaccessible pipelines, 
radiographing welds in them, eval- 
uating CIP efficiency, radio-assaying 
products for residual toxic pesticides, 
ascertaining physiological effects of 
certain food additives in test ani- 


those 





JOHN V. ZIEMBA 


Associate Editor, ‘Food Engineering” 


mals, and studying migration and 
absorption of package-material com- 
pounds by food products. 


& How They’re Used 


As radiation sources, their emis- 
sion—for gaging and controlling pur- 
poses—are employed in these two 
basic ways: 

A. Testing: How a target ma- 
terial (food er container) effects a 
sealed isotope-radiation source fur- 
nishes information about it. Radia- 
tion penetrates or reflects from the 
material, and is measured. It’s this 
material-penetrating ability that’s led 
to the most extensive industrial use. 

B. Tracing: A tagged or “labeled” 
chemical, mixed with a minute 
amount of radioisotope, can be 
traced through a process or system 
by a Geiger counter. So tiny an 
amount as one hundred millionth of 
an ounce can be detected in 1,000 
gal. of cleaning solution. But more 
important is the specificity of the 
tracers—labeling specific batch of 


atoms traced through a series of 
processes, for instance. 

What makes them so effective is 
that neither temperature, pressure, 
or chemical reactions can change 
their identity or cover up their pres- 
ence from sensitive detecting de 
VICES. 

Basic components of any measut- 
ing system employing nucleonics are 
radiation source and detector, with 
the material to be measured or 
traced as the variable. For tracing 
purposes, the material serves as the 
carrier of the radioactivity. 

In measuring, the absorption or 
reflection of nuclear particles from a 
known-strength source is calibrated 
in density, thickness, distance (be- 
tween absorber and source), etc. In- 
formation picked up by a detector 
(read immediately or recorded) can 
then direct automatic control sys- 
tems. Detecting is accomplished 
with such electronic instruments as 
Geiger, scintillation, or proportional 
counters, as well as ionization cham- 
bers. 
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CONTAINER FILL is ray-checked at 1,000-cpm, then improperly filled cans 


are ejected from the conveyor line. 


Applied in striking new techniques, penetrating radio- 


active isotopes are taking on more and more process 
tasks—detecting, checking, and regulating. Here are 


numerous ways you may trigger them in the food 


plant to get faster, 


When a particle of radiation en- 
ters a Geiger counter, for instance, 
it ionizes a gas and triggers an elec- 
trical charge. And this small current 
is amplified to produce a signal that’s 
seen, heard, or counted. 

Or, number of counts (gamma 
rays) passing through process mater- 
ial to counter tube, which is propor- 
tional to product density, is interpo- 
lated to gage or control level and 
density. Any variation in product 
density shows a _ corresponding 
change in recorder-controller. Sys- 
tem is also applicable for liquid-level 
and interface-level indication of 
products of different densities. 

In a scintillation counter, these 
radiation particles create minute 
light flashes in a liquid or crystal 
as the disrupted molecules emit en- 
ergy in recombining. A light-sensi- 
tive device then converts the flash 
into a tiny current that’s amplified. 

A proportional counter is like the 
Geiger, but records pulse rates faster, 
though not as fast as the scintillation 
counter. It’s also similar to an ioni- 
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more accurate operations 


zation chamber, in which radiations 
enters a gas to create ion pairs (free 
electrons) that are collected to form 


electric current. 
% Isotopes in Action 


Here are some of the ways in- 
dustry is putting these invisible 
sleuths to work: 

1, Gaging density: Gamma-ray 
gages (16)* are instantaneously meas 
uring and continuously controlling 
density (mass per unit area) of prod- 
ucts more uniformly than ever be- 
fore. 

Specifically, they’re now automati- 
cally adjusting output of evapora- 
tors to maintain solids’ percentage in 
concentrated products at a constant 
value (FE Nov. ’58, p. 81). 

At present, they’re measuring and 
controlling density of concentrated 
fruit juices (apple and grape), tomato 
-_ For more information en these gages, 
circle this number on Reader Service 
Card at back of issue. (Other pertinent 
equipment or systems mentioned in this 
article will be found similarly keyed for 
your convenience.) 


paste, condensed milk, prune con- 
centrate, and raw washed sugar in 


melters. ‘They're also controlling 
fat content in baby foods and, 


thereby, improving quality. Further, 
only a minimum amount of water 
is lost. Here, precooked meat is in- 
troduced into a centrifuge, with a 
beta density gage in the fat-outlet 
stream automatically throwing a 
switch to dump meat when gravity 
increases from 0.80 to 0.85. 

Large corn refiners have been ex 
ploring use of the gages to control 
densities during starch-gluten separa- 
tion in centrifugals 

2. Controlling bulk density: Now 
being employed on a packaging line 
to assure more accurate filling of 
such powdery-type products as ag 
glomerated milk solids, is a brand- 
new bulk density gage (17) that con- 
sists of a sealed source (Stron- 
tium-90) and detector (ionization 
chamber). 

Unit is mounted to discharge of 
surge hopper feeding filling ma- 
chine. Product flows between source 
and detector. Variations in intensity 
of source-radiation, picked up by de- 
tector, produce variations in electric 
current that are amplified to auto- 
matically control fill into machine’s 
cups. 

Tests with milk solids, for exam- 
ple, revealed density changes as high 
as 50%. And 15% of the containers 
varied from pre-set weights. 

3. Measuring product thickness: 
Soda cracker thickness is now being 
controlled in-stream by a 3-compon- 
ent electronic system (18) that gages 
dough sheet before it enters oven 
and accurately makes compensating 
corrections and records data. Inten- 
sity of radioactivity detected by 
Geiger or scintillation counters is 
directly affected by sheet thickness. 
This type control: (1) minimizes 
product giveaway; (2) holds cracker 
weight constant; (3) improves taste 
and appearance; (4) reduces burned 
or deformed crackers and (5) cuts 
tearing or marking of dough sheet. 

Beta-radiation measurement might 
be applied to cookies, noodles, chew- 
ing gum, candies, sliced cheese, 
meats, etc. Some units would oper- 
ate on amount of radiation passing 
through product, others on the 
“backscattering” principle—detector 
on same side of work as source. 

Reflection-thickness gages might 
be useful in accurate measurement 
of coatings. In this technique (now 
used in other industries), beta elec- 
trons from a radioisotope strike an 
uncoated product, and the intensity 
of the reflected beam is measured. 

(Turn page ) 
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Small Outlay, Big Savings 

Revealing the high rate of return 
enjoyed by food companies through 
use of radioisotopes are results of a 
recent study by the National Indus- 
trial Conference Board. 

On an annual investment of $32,- 
000, the food industry, reports the 
Board, is making direct savings of 
more than $800,000. Indirect sav- 
ings (not included in the study) 
should increase the amount consider- 
ably.—The Editors 





Coated, it reflects a different number 
of beta particles. The differences 
represent variations in thickness. 

Look for accurate control of in- 
dividual slices of cheese and bacon. 
Being attached to automatic slicing 
machines is a bulk density gage (19) 
scintillation counter. 
Slab of product is placed between 
source and detector and, upon meas- 
uring its bulk densitv, a feedback svs 
tem automatically controls feed. 

Emploving the same principle is 
(20) now being attached to 
pouch-making and filling machines. 
Roll-fed film passes between a source 
ind detector that picks up flaws in 
thickness to automatically 
pouch prior to filling. 

4. Measuring and controlling tank 
levels: Radioactive liquid or solid 
level gages (21) are based on_ the 
principle of measuring changes in 
intensity of a beam of radiation 
from a fixed source. Shielded source 
is mounted on one side of tank, with 
radiation detector on other side 
hooked to an amplifier. Any inter- 
ruption of beam, as when product 
falls below detector, 
iS employed to start or stop a pump 
or monitor an alarm. 

Level-controlling systems mav be 
of the on-off switching or continu- 
out level-measuring types. Outside 
mounting of and detector 
thus avoids fouling by products, and 
controller is readily accessible. 

Liquid-level svstems may be of the 
predetermined level or continuous 


employing a 


1 device 


reject 


TISCS above or 


source 


gaging types. Former employs a ra- 
diation inside or outside a 
tank and a scintillation detector out- 
side tank in line with desired level. 
When product level of 
source and detector, level is auto- 
matically controlled (and = main- 
tained) through valves and drains. 
The gaging _ type 
employs a radioactive source that is 
inside a float that follows the level 
of liquid. Changes in level are 


source 


rises. to 


continuous 
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detected by a scintillation spec- 
trometer. This change is calibrated 
in volume or linear distances. 

Control systems may be applied 
as high- or low-level alarm units, 
wide and narrow band controls, and 
wide band control combined with 
high-low level alarm. 

There’s no reason why _ liquid 
levels couldn’t be measured in high- 
pressure, high-temperature insulated 
kettles. Gage would sound an alarm 
when high level is reached, and au- 
tomatically shut down process if 
corrective action isn’t taken within 
pre-set time. Such gaging could 
prove more economical and _ less 
troublesome than a float-system op- 
erating through high-pressure scale. 

5. Detecting interface levels be- 
tween liquids having different gamma 
ray-absorption coefhcients—as oil and 
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“MEAT COUNTER” gages lean-to 
fat ratio when stream of constant bulk 
density passes through unit. 


water control (22). Interface meas- 
urement can be made either in a 
tank or pipeline. 

When a small amount of short- 
lived radioactive-tracer is introduced 
in a pipeline and interface arrives at 
a junction point, emitted radiation 
is picked up by detector and trans- 
lated into electric current that ac- 
tivates an automatic control. Liquid 
is then shunted to desired direction. 

6. Controlling fill-height in con- 
tainers: Control system (23) makes 
non-contacting measurement of liq- 
uid or dry fill-height in containers 
(cans, glass, cartons, etc.) at speeds 
up to 1,000 per min. It also actuates 
feedback control of filler whenever 
product level rises above or falls be- 
low specifications. Accuracy 1s 
+exth in. 

7. Inspecting-rejecting containers: 
System (24) measures fill of cans 
conveyed at 1,000-per-min. before or 


after closing operations. It energizes 
pneumatic or mechanical device that 
rejects slack-fills or over-fills. 

8. Measuring flow in continuous 
process: A patent-applied-for method 
(25) overcomes losses of radioactivity 
—by isotopes between source and 
point of use, and during storage. 
New technique employs, in product 
stream, a non-radioactive — tracer 
that’s made radioactive for a split 
second. 

Available is a system for measuring 
and recording mass flow (26). It 
provides minute-by-minute data on 
production rates with regard to total 
throughput or, when desired, one 
constituent may be separately meas- 
ured. In one case (not a food plant), 
it’s reported that by measuring and 
totalizing dry solids flow, plant 
throughput was increased 25%. 

System comprises density gage ex- 
ternally mounted on material line 
and feeding to a recorder, as well 
as a magnetic flow meter hooked 
to.a second recorder. Both recorders, 
feed their signals to a third recorder. 
Latter, receiving gravity and flow 
signals, multiplies them so that they 
are read in pounds. 

Of potential use in the food in- 
dustry is a radiation device employed 
by an oil firm to measure specific 
gravity of incoming dual stream. An 
alarm system functions when inter- 
face reaches plant. In this case, a 
special cell, mounted on one side of 
a pipeline with a radioactive source 
on other side, picks up and measures 
rays passing through the pipe. Out- 
put of cell, which is amplified and 
recorded, indicates specific gravity. 

9. Spotting leaks: Radioactive 
tracers are being used to locate leaks 
in inaccessible pipelines. Here, a 
small amount of isotope is intro- 
duced into a line and, after the sys- 
tem is flushed, path of its radiation 
is followed by Geiger-counter until 
it reaches a spot where radiation 
drops off. 

Another application was in find- 
ing a leak in a radiant heating sys- 
tem ina 15,000 sq.ft. concrete garage 
floor at the Canadian brewery of 
John Labatt, Ltd. 

Washing soda activated in the 
atomic pile at Chalk River was the 
key to the problem. The soda, with 
a short half-life (15 hr.), was dis- 
solved in water and introduced into 
system. Following thorough flushing, 
exact location of leak was spotted by 
radioactivity remaining within 6 in. 
of concrete. 

Method could be used to trace 
leaks in refrigeration systems. 
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10. Probing welds: Labatt inspec- 
tors traced the cause of an abnormal 
amount breakage of grain in a carry- 
ing system linking rail cars to stor- 
age silos. Method involved radio- 
graphing of welds in the pipeline 
suspected as causing the breakage. 
But radiographs proved this untrue— 
and trouble was subsequently _lo- 
cated in the receiver cone. 

11. Testing steam jackets: Also 
checked at Labatt was possible de- 
velopment of thin spots in the steam 
jacket of 10,000-gal. copper kettle. 
Employed was a gamma gage (4 
curie of iridium-192 source) and the 
reflection principle. Recordings, 
when plotted, gave a complete pro- 
file of jacket, showed it to be in 
good condition. 

12. Checking cleaning efficiency: 
As in looking for a pipeline leak, 
a patent-applied-for tracer method 
(27) determines efficiency of CIP 
equipment. Basically, method em- 
ploys radioactive iodine which, when 
in solution, is absorbed by organic 
residues in the system. Then resi- 
dues are determined with a Geiger 
counter. 

13. Eliminating static: Radioiso- 
tope radiation is used to ionize ma- 
terials it strikes—as ionizing air at 
selected points along moving ma- 
terial (packaging film, for example)— 
and thus ground static electricity. 

14. Measuring lean-to-fat ratio in 
meats. A new scintillation counter 
and analyzer (28) identifies and gages 
intensity of radioactive potassium in 
lean meat (there’s none in fat and 
little in bone). “Counter” meas- 
ures total amount of potassium in 


the meat to determine its “lean- 
body” or “fat-free” mass. 
Instrument is also applicable 


where atomic number varies. It’s 
being employed to monitor coal-ash 
ratio. Possibility of adopting it for 
continuously measure of ash content 
of bakery flours is foreseen. 

15. Testing product moisture: 
Employed in other industries are ra- 
dioactive source-detector and elec- 
tronic recorder, both housed in a 
probe that’s lowered into a car, bin, 
etc. Used is a neutron source actu- 
ated by alpha or gamma rays. 

Available soon will be a ‘moisture 
counter’ (29) that employs neutrons 
from a radium-in-beryllium source 
to bombard unbound moisture. Neu- 
trons slowed down by water’s hydro- 
gen are totalized, and number of 
counts interpolated to gage moisture 
content of food. 

16. Tracing pesticide residues: A 
small portion of pesticide, synthe- 
sized from radio chemicals, can be 
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used to treat control crop. After 
growth, crop is harvested and proc- 
essed. Radio-assay will show if pesti- 
cide appears in food product and, 
if so, in what concentration. 

17. Learning about food additives: 
When carrying out animal tests on 
physiological effects of an additive, 
tracer techniques easily ascertain 
amounts metabolized and _ passing 
through body. Concentrations of ad- 
ditive can be readily pinpointed in 
specific body areas or organs. 

18. Study packaging materials: 
Unsafe plasticizers, stabilizers, anti- 
oxidants, and other plastic package- 
compounding materials like inks, ad- 
hesives and coatings migrating into 
or absorbed by foods can be checked 
by tracer techniques. 


Potential Applications 
Easy to conceive is use of radio- 
tracers in laboratory and pilot plant 
studies. For example, in following 
mixing operations—as in fortified 
foods, also in baking, cereal, and 
dairy fields. There’s an optimum 
blending time. Too little results in 
non-uniform products, too much, 
slows mixing. High-dilution or short- 
lived tracers would avoid appreciable 
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BULK-DENSITY CONTROLLER as 
sures more accurate filling of powder- 
type food products. 


radioactivity in batch-tested product 
and would determine optimum mix- 
ing time to bring about economies. 

Mixing would be measured (and 
controlled) by detecting small 
amounts of tracer in one of the 
ingredients. Constant counter read- 
ings would indicate uniform mixing. 
Procedure could also be applied to 
study blending process as an aid in 
designing equipment. 

Due to sensitivity of detecting in- 
struments, amounts of radioactive 
tracers would be so small that there’d 


be no danger to plant personnel. 
Too, tracers (with OK of regulat- 
ing officials) could be selected with 
sufficiently short decay time so that, 
by the time the product leaves a 
plant, it wouldn’t be radioactive or 
dangerous. 

Such studies have already been 
carried out in dough mixing by tag- 
ging the fat with I-131. 

Likely is use of these tools to 
measure precipitation of solids, as 
in wine-settling. ‘They may also 
guide machines (in place of workers’ 
hands) for cutting meats. Or, to 
borrow an idea from the cigarette 
industry, they might control den- 
sity (also flow, fat-to-lean ratio, etc.) 
of sausage emulsions being stuffed. 
Methods would control product uni- 
formity, save on raw materials, and 
minimize consumer complaints of 
off-standard products. 

A thickness gage might be placed 
across a stream of meat emulsion 
as it enters a casing. Intensity of 
radiation would measure amount of 
emulsion in large casing, hence firm- 
ness of product. Amount of emul- 
sion could be determined instantly 
and controlled by strength of sig- 
nal to maintain constant thickness 
with great accuracy and rapidity. 

Recent research on “gamma trays” 
or “pans” for extension of refrigera- 
tion shelf-life of perishables may 
find industry use in the not-too-dis- 
tant future. Satisfactory extension 
of shelf-life (about 14 times more) 
was test-obtained by holding foods 
on trays with a small amount of 
cobalt-60 in intermediate layer of 
porcelain enamel coating. 

Automatic control of remotely lo- 
cated booster pumps with the aid of 
radio-tracers is a possibility. Other- 
wise, these pumps would demand 
the attention of several men. 


Particular acknowledgement _ is 
made to the following persons for 
their assistance in the collection of 
material and illustrations: Lewis 
Shere, The Diversey Corp., Chicago; 
Paul M. Werth, Industrial Nucle 
onics Corp., Columbus, Ohio; Karl 
T. Ball, Instruments, Inc., Tulsa, 
Okla.; John B. Cronyn, John Labatt, 
Ltd., London, Canada; D. D. Pear- 
son, Nuclear Electronics Corp., 
Philadelphia; Gordon Hickenlooper, 
The Ohmart Corp., Cincinnati; S. 
Regas, Radiation Counter Labs., 
Inc., Skokie, Il.; Al Piranian, Tracer- 
lab, Inc., Waltham, Mass.; J. P. 
Aldworth, Nuclear-Chicago Corp., 
Chicago; and T. C. Grunau, Cana- 
dian Curtiss-Wright, Ltd., Isotope 
Products Div., Oakville, Ontario. 
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Target: Improved Soluble Coffee 


“AROMATIZED” INSTANT 
COFTEES as produced today leave 
a lot to be desired in quality. But 
crash-type attacks on the problem, 
guided by sequential-flavor knowl- 
edge, are under way in many labora- 
tories. 

Natural fugitive aroma, volatile 
steam distillates, and vegetable-type 
oils are being eommercially recovered 
to fortify the coffee flavor. And gas 
packaging, with less than 1% oxygen 
a requisite, has been found abso- 
lutely necessary, for long shelf life. 


Behind the Flavor Trouble 


Several things account for the poor 
quality of some “instants”. Most im- 
portant are: Low quality of green 
beans, mistreatment of roasted cof- 
fee, and faulty percolation and dry- 
ing techniques. 

Progressively higher yields, largely 
achieved through hydrolysis, have 
been overly emphasized as the prime 





MICHAEL SIVETZ 
Technical Director, Cafe Soluble S.A. de 


Nicaragua, San Francisco 


abundant 


Both aroma and flavor of ‘instants’ seen boosted by freeze 


concentration, essence recovery, solvent extraction of oils 


causes of poor flavor of instants. 
True, higher yields dilute the flavor 
and tend to give a more acid cup, 
but much of the deterioration attrib- 
uted to them is not substantiated. 

To demonstrate the source of 
coffee flavor, one need only smell the 
discharge vent gases, condensate, and 
extract from an espresso coffee 
maker. As steam first permeates the 
coffee bed, a surge of aroma results, 
but afterwards hardly any comes off. 

From this and other similar experi- 
ments it is apparent that coffee solu- 
bles have very little flavor, while the 
volatiles have practically all of it. 
In addition, the steam distillates 
have flavorful organic homologous 
acids, phenolics, etc. ‘The most 
acid — acetic acid — repre- 
sents about 0.3% of the roasted 
coffee weight. 

There’s further and stronger evi- 
dence that many of these volatiles, at 
parts per billion in the cup, have a 


very large influence on flavor. In 
fact there is reason to believe that 
the “lift” one gets from brewed 
coffee is not alone due to caffeine, 
but could very well be associated 
with the armoa essence constituents, 
many of which are considered toxic 
in large doses. 


Working to Retain Volatiles 


It is well known that in spray 
drying extracts, good natural coffee 
flavors are lost. But at the same time 
objectionable volatile hydrolysate 
tastes are lost too. ‘These circum- 
stances are responsible for two proc- 
essing steps now under study: 

1. Freeze concentration of the 
natural, flavorful extract to better re- 
tain its flavor through spray drying, 
and 

2. Evaporating hydrolysates to re- 
move foreign volatiles. 


Freeze Concentration. —Fortu- 
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from Natures best! 


National Certified Food Colors capture the full beauty of 
natural fruits at their very peak of flavor. With unerring con- 
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“TAYLOR INSTRUMENTS OF CRITICAL IMPORTANCE” 


... Says Greyble McFarland, V.P., Golden Guernsey Farms, Inc. 


This fine new plant is an excellent example of the 
use of the most modern processing equipment and 


instrumentation ina dairy. 


Mir. VMekarland says: “We are ever mindful of the 
critical importance of “Taylor instruments on our 
milk processing equipment. And dependable Taylor 
maintenance service is our best assurance of un- 


inte rrupted operation. 


The CP 12.000 Th. per hour Crescent IUPST unit is 
equipped with the well kKnown Paylor Packaged 
Control System. to olIVe complete and automatic 


protection, Both instruments (top of panel) are in 


one case for simplicity of operation. A single control 


valve. custom sized. gives faster recovery time. 


The two lower instruments are Taylor Ratio Con- 
trollers. for the CP Vae-Heat unit now being in- 
stalled. To the right of this control panel is a CP 
1500 gph stainless steel Llomogenizer. with a Taylor 


large scale Homogenizer Pressure Gage. 


When youre ordering new equipment. always 
specify “Taylor Equipped as Usual”. Ask your 
Dairy equipment Supplier. or write for Catalog 
SOOA. Taylor Instrument Companies. Rochester, 


x 


\. Y.. or Toronto. Ontario. 


aylor Lnslruments MEAN ACCURACY F/RST 
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nately, slow, continuous freezing of 
extracts (with centrifuging to remove 
water) tones down the acid-bitter 
hydrolysate flavor and can be practi- 
cal in raising concentrations to 35- 
40% with subsequently less loss of 
natural flavor during spray drying. 

Evaporating Hydrolysates. ‘The 
EURDD in Philadelphia has demon- 
strated with fruit juices, that by flash- 
distilling 10% of the juice most of 
the important amora and flavor is re- 
covered. 

By applying this principle to coffee 
extraction (collecting the first 10% 
discharged from the percolator, then 
concentrating the remaining hydroly- 
sate, followed by recombining and 
spray drying) bland tasting residues 
should result. 


4 Aromatizing Approaches 


There are numerous patented sys- 
tems for “‘aromatizing” soluble cof- 
fee. ‘These appear to fall in the fol- 
lowing categories: 

1. Extracting or expelling oils 
from coffee. Resulting product can 
be sprayed directly on the soluble 
powder. 

2. Steam or vacuum distilling 
volatiles from the roasted ground 
coffee before percolation. ‘The vola- 
tiles are recovered and added back to 
the percolated extract before drying. 

3. Solvent extraction of the aque- 
ous volatiles. ‘This extract may be 
sprayed on the instant powder. 

4. Combining the volatile essence 
and oil, then adding to the highly 
concentrated extract before spray 
drying. 

The Coffee Oil methods are note- 
worthy because oil is a good absorber 
of organic volatiles, protects them 
from rapid oxidation, and markedly 
reduces their volatility. Also, oils are 
vital factors in the flavor of brewed 
coffee since they represent about 5% 
of the solubles, whereas percolated 
spray dried instant coffees have prac- 
tically none. 

Oils smooth the taste of the in- 
stant product, and “cut” the flavor 
stemming from the hydrolysis. ‘Thus 
their virtues are considerable, espe- 
cially when coupled with aroma es- 
sence. Of course, not all of the coffee 
essence is in the oil. 

Solvent Extraction of the ground 
coffee has the merit of not producing 
an expeller cake, which is difficult to 
percolate. However, this method is 
selective and the resulting oil and 
essence does not give a balanced cof- 
fee flavor. 

To achieve a genuinely turbid (oil- 
colloid) brew flavor, the essenced oil 
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must be minutely dispersed in the 
water of the instant cup. Essenced 
oil homogenized in gum arabic 
achieves a brew flavor up to a point. 
But lack of certain polyphosphides 
results in a somewhat unnatural, 
bland flavor. 

Silex brews are relatively clear— 
haven't much turbid colloidal oil. 
Therefore, the oil levels for aroma- 
tized coffees may not need to be 
as great as for conventional brewed 
coffee. 

Steam Distillation. With the key 
flavor and armoa factors largely vola- 
tile, steam distilling the roasted 
ground coffee serves two purposes: 

A. It quickly removes volatiles, al- 
lowing them to be condensed and 
cooled immediately. 

B. It preheats and wets the freshly 
ground coffee which helps raise per- 
colation temperature, thus facilitat 
ing rapid removal of the richest solu- 
bles. 

The two steps together contribute 
to a much improved natural-flavored 
extract and powder. 


Low Temperature Needed 


Significant amounts of coffee 
aroma essence are contained in 
steamed or natural percolator-vented 
condensates from ice- or refrigerator- 
cooled condenser-traps. However, the 
balance of flavor volatiles is too mi- 
nute and fugitive to be caught com- 
pletely, except in properly designed 
dry-ice or liquid-nitrogen traps. 

Early work with such low-tempera- 
ture traps reported recovery of ““kaw- 
feol,” which sounds like “coffee oil.” 
Here, the investigators did not have 
tons of roasted coffee nor suitable 
traps for quantitative recovery of this 
tangible essence. But they proved 
that coffee aroma could be captured 
as a clear yellow-green, very voltatile 
and unstable liquid. 

A number of aromatized products 
have been beneficially treated, but 
most are susceptible to rapid staling 
in air or slower staling in jars con 
taining more than 1% oxygen. 

The analytical resolution of coffee- 
aroma essence composition and judi- 
cious experiments in the plant and 
pilot plant to apply such knowledge 
will progressively evolve better flav- 
ored instant coffees for those who 
invest in such work intelligently. 

In the meantime, simple tech- 
niques like steaming, recovery and re 
placement of volatiles, freeze con 
centration of extracts, and recovery 
of oil will continue to raise the qual- 
ity of soluble coffee aroma and 
flavor. —End 
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GRAPE JUICE 
CONCENTRATE 


Grape Juice § 
Concentrated at 100° F. | 
—15.5° to72° Brix in | 


one continuous operation. 
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Mojonnier Essence Recovery & 
and Evaporator Systems in 
plant of A. F. Murch Co 
Paw Paw, Michigan. Plant © 
can process 40,000 Ibs. of @ 
grapes per hour continuously. gi 


Essence first separated, 
then juice concentrated. 


Essence concentrated 150 to 1. 


Juice concentrated to 72° Brix 
at low temperature with excel- 
lent natural flavor. Saves 

79% of storage, refrigeration, 
container and shipping costs. 


Full information promptly, on request. 
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Rig Speeds Truck Cleaning 


Using a “spraying elevator’, Vlasic Food Co., Detroit, 
has cut weekly washing time for its 128 trucks 
from 120 to 64 man-hours, and has cut costs 40% 





* 
BEGINNING its cycle, rectangular aluminum frame is lowered from ceiling 
on electrically powered and synchronized nylon cables. Completely encircling 
the truck, washer sprays combination of “shampoo” and rinse water through 
nozzles in frame. Action not only “‘scrubs” truck clean, but leaves a protective 
wax film (reported to make paint last 50% longer). 
« 





MIDWAY in 7-min. washing cycle, frame has made first complete wash of 
truck. Now it will automatically reverse and wash truck again on upward trip. 
Operator stands by pushbutton control, which finally raises frame back to ceiling, 
leaving washing area completely clear and unobstructed. Called Auto-Magic, 
units are made by Choldun Mfg. Corp., New Haven, Conn. Among other food 
companies that have adopted this efficient washer is Tasty Baking Co., Philadel- 
phia (FE Feb. p. 40). 
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Merck MSG brings out the best in flavor 


It’s easy to improve the taste of almost any processed food by using MSG from Merck. As your 
new basic source for this important flavor-enhancing ingredient, Merck offers pure monosodium 
' glutamate—unsurpassed in quality—always uniform from lot to lot. Merck’s technically advanced 
manufacturing process assures steady MSG production and dependable delivery. And as an extra 
benefit, Merck’s Food Research and Technical Service Staff stands ready to help you solve product 
. and production problems. Get the full story now by contacting your nearest Merck Sales Office. 
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FROM SEEDLING TO STYLING 


From forest to paper mill to design and printing, Gaylord constantly 


searches out new ways to improve your packaging operations. 


All this experience and creative technology support the G-Man 
who works with you. Whether you need corrugated 
boxes by the millions or engineered packaging, it costs no more to 


call your Gaylord man. He’s resourceful. 
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Tips From Newest Research 


In rewarding factual sessions at AMI Research 


Conference, meat technologists point out that— 


.. -COSTS HOBBLE BYPROD- 
UCT PROGRESS-~as in outlays 
involved in major applications for 
reducing grease protein losses in 
packinghouse wastes. 

Seen as practical is modification 
of conventional waste-handling bv: 
(1) Segregating (without screening) 
hasher-wash waters in primary set- 
tling basin for greater grease recovery, 
(2) recirculating settled effluent from 
secondary settling basins for re-use in 
hasher sprays to reduce hydraulic 
load 13-million gal. per day, (3) de- 
watering sludge (previously used for 
separating solids from hasher-washer) 
from primary basins over vibrating 
screen, and (4) recirculating screen 
underflow to primary basins for addi- 
tional settling and grease skimming. 


1955 1958 Comparisons 
a | _— between conven- 
i " tional waste- 

Hi handling = (’55) 


and modified 
: (58) showed 


these reductions: (1) Total wastes 
down from 8.8 to 6.6 mgd.; (2) 
liquid waste per 1,000-1b. kill from 
35.5 to 7.6 Ib.; (4) grease per 1,000- 
Ib. kill from 27.2 to 7.6 lb.; and 
BOD (5-day biochemical oxygen de- 
mand) production per 1,000-Ib. kill 
from 40.3 to 25.4 lb.—R. K. Steffa, 
The Rath Packing Co. 


... AGING OF BEEF IS SPED 
very effectively by holding rounds 
infused with antibiotic solution (to 
control microbial growth) prior to 
slicing for 24 hr. at 110 F’. Cited are 
tenderizing results similar to those 
with steaks aged two weeks at 35F. 
—G. D. Wilson, American Meat 
Institute Foundation. 


... MEAT HYDRATION CAN 
BE, A GOOD GAGE in quality con- 
trol. For a simple press method 
judges suitability of meats for, say, 
wieners (that require specific water- 
holding capacity). 

Such water capacity is influenced 
by grinding, method of adding water 
during grinding, net charge effect 
or steric changes (molecule groups 
modifying chemical activity) of pro- 
tein molecule, and pre-salting of 


fresh meat just after slaughtering. 

Measurement of pH influence (be- 
tween 3.0 and 7.5) on water-holding 
gives data on effect of a process on 
protein’s electrical charges and exist- 
ence of steric effect. 

Meat’s normal divalent cations 
(calcium, magnesium, and zinc) re- 
duce hydration. These metallic cross 
linkages can be eliminated to in- 
crease hydration in basic range of 
muscle’s isoelectric point (electrically 
neutral). Trick is to employ cation 
exchangers, such as ATP (adenosine- 
triphosphate) or inorganic polyphos- 
phates.-Reiner Hamm, Univ. of 
Ohio. 


.. . ARAYS CUT PROCESS 
TIME. Here, data indicated that 
minimum heat-treat period required 
for canned ground beef can be re- 
duced at least 4-fold through appli- 
cations of a 1.3 to 1.5 megarep dose 
of Cobalt-60 gamma _ rays.—L. L. 
Kempe, Univ. of Michigan. 


.. . FREEZ- 
ING IS BET- 
TER UNDER- 
STOOD follow- 
ing new elec- 
tron microscope 
and cinemicrograph studies of deep- 
chilled muscle-tissue. Tests show 
more rapid longitudinal than trans- 
verse formation of ice spears. This 
points to less shear stress, and con- 
sequently less tissue disruption. Too, 
there are more ice spears in fibers 
frozen at lower temperatures. And 
slow freezing causes more disruption 
of muscle tissue than quick freezing. 
—B. J. Luyet, American Foundation 
for Biological Research. 





... PROTEIN FACTORS ARE 
NOW CLEARER. On a nutritional 
basis, beef, pork, and milk proteins 
are about 80% as effective as the ref- 
erence protein, whole egg. Cereal 
proteins are about 30% as effective. 
Supplementing cereal proteins with 
synthetic amino acids raises their 
protein-efficiency ratio to values ap- 
proaching those of meat and dairy 
proteins.—E. T. Mertz, Purdue Univ. 

FE Staff 
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A Message to Executives 
Seeking a New Plant Site 





Check these 3 Important 
Plant Location Advantages in 


PENNSYLVANIA 


100% financing 
for your new plant 


Complete financing on lease- 
purchase plan—low interest rate 

deferred amortization. Plant 
“shells” now being readied for 
completion. Inspection welcomed. 


Improved “tax climate” 


No capital stock and franchise 
taxes—no machinery and equip- 
ment taxes—no stock transfer tax 
—no state personal income tax- 
reduced manufacturer's sales tax. 


Plant location services 


Staff specialists available to serve 
industry, engineering firms, man- 
agement consultants, industrial 
realtors and others with fully de- 
tailed plant location data. 





a en 





For free copy of pamphlets on 
these Pennsylvania Plant Loca- 
tion Advantages, write or call 


PENNSYLVANIA DEPARTMENT OF COMMERCE 
Main Capitol Building 
417 State Street, Harrisburg, Pa. 
Phone: CEdar 4-2912 


U U 
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FLUIDICS 








is a Pfaudler Permutit program providing 


the know-how 
the equipment 
and the experience 


for solving problems involving fluids 


FLUIDICS covers such var- 
ied phases of fluid handling 
and control as 


blending 
evaporation 
distillation 
drying 

filling 

heat transfer 
storing 
centrifuging 
agitation 

water treatment 
corrosioneering 
waste treatment 
metering 


Whenever you have a fluid- 
handling problem, look to 
this Pfaudler Permutit 
FLUIDICS program for the 
best solution. 


PFAUDLER 
PERMUTIT 
INC. 


Specialists in FLUIDICS... 
the science of fluid processes 





FLUIDICS AT WORK 





How Glasteel protects 
delicate flavors 


This room is the resting place of various 
whiskeys and wines before they go into 
bottles under the stern eye of the Ontario 
Liquor Control Board. The equipment used 
can have a critical effect on the flavor of the 
whiskeys and wines. 

Metals can change a_ product’s flavor. 
Glass cannot. Glass is inert. That’s why the 
forty tanks in this room are Pfaudler Glasteel 
(glass inside, steel outside). 

Absolute cleanliness is a must in this 
equipment. When a tank goes from holding 
whiskey to holding wine, for example, there 
must be no residue left from the first batch 
to affect the flavor or make-up of the second. 

Practically nothing clings to glass. What 
does cling washes away easily. That’s another 
reason why all forty tanks in this room are 
Pfaudler Glasteel. 

That’s our story on all food storage. You 
want a tank with no flavor of its own. You 
want a tank that cleans easily. Just one ma- 
terial does both economically and consist- 
ently —Pfaudler Glasteel. 

All the details you might want to know 
are in Bulletin No. 968, which is yours for 
the asking. Write to our Pfaudler Division, 
Dept. FE-59, Rochester 3, New York. 


Ou 
(5 
TEARS TREATING FOR TOMORROW Wer 
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YARWAY 
IMPULSE STEAM TRAP 


a good tea 
«for stoom, 


YARWAY 
FINE SCREEN 
ST a 


This Yarway team has 

scored high—over a million 
installed on all types of steam 
equipment. Stocked and sold 
by 270 Industrial Distributors. 
For free Steam Trap Book, 
write YARNALL-WARING Co., 
127 Mermaid Ave., 
Philadelphia 18, Pa. 


go Be 


with confidence 
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ADVANCES IN TECHNOLOGY 





Better Malt With Gibberellinic 


Improving malt quality by the use 
of gibberellinic acid seems quite 
promising, as the result of experi- 
ments carried out at the pilot plant 
of Stockholm Brewery. 

In experiments on Beka, Ingrid, 
and Herta barleys, application of 2 
or 3 mg. gibberellinic acid per kg. 
after a preliminary steeping, in- 
creased extract yield, modification 
(measured by Kolbach number), 
diastatic power, alphaamylase, pro- 
teinase, and cellulase in the malt. 

Mashes made with malt produced 
from the treated barley fermented 
normally. Yeast does not seem to be 
affected by acid and up to 0.8 mg. 
of it per 1. of wort had no effect on 
production of CO..—Wissenschaft- 
liche Beilage 11(12), 231-38, 1958. 


Wide-Range Plastic Spread 


An anhydrous spread that unlike 
butter or margarine has a wide plas- 
tic range, has been made from Ca- 
nadian oils. 

Most satisfactory formula com- 
prised: 38.4 Ib. deodorized, hydro- 
genated beef tallow (IV-28.6); 158 
Ib. acetoglyceride prepared from hy- 
drogenated soybean oil (IV-52.0); 
0.5 Ib. fluidized lecithin; 2.5 Ib. pul- 
verized pure salt, B-carotene, com- 
mercial antioxidant, and flavor. Fats 
were deodorized separately, then all 
ingredients were blended at 120F. 
and pumped to a Votator where N, 
was incorporated. Solid product was 
canned in N, and tempered at 70F. 
for 48 hr. 

Consistency of product was excel- 
lent, and spreadability good at tem- 
peratures from —10 to +100F. 
There was no noticeable deteriora- 
tion after 165 hr. at 210F.—J. Amer. 
Oil Ch. Soc., 45-49, Feb. 1959. 


Dehydrocanning of Apples 


Partially dehydrating apples pieces 
without addition of a sulfiting agent, 
then canning and heat sterilizing 
them are objects of a recent patent. 

In the process, pieces of raw ap- 
ples are first treated with an aqueous 
solution of salt and fruit acid such as 
citric, tartaric or malic. Then they 
are dried to 35-70% moisture con- 
tent, canned and sterilized in the 
container.—U. S. Patent 2,874,059, 
Feb. 17, 1959. 
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Instrument Checks Maturity of Fruit 


An intriguing mechanical prodigy 
that can determine maturity of fruit 
without damaging the sample has 
been developed by the Agricultural 
Marketing Service, USDA. 

Basis of the unit, called Hor- 
tispect, is measurement of wave- 
length of light transmitted through 
the sample. 

In practice, it indicates color of 
light that is most easily transmitted. 
For example, green light will pass 
through green fruit better than any 
other color; yellow goes through yel- 
low fruit most easily, and red light 
through red fruit. 

Whole fruit is placed over light 
source of the instrument. A light- 
tight seal is made at base of fruit 
and an integrating sphere lowered so 
fruit is completely enclosed. 

At press of a switch, scanning proc- 
ess starts, and different wavelengths 
of light are transmitted through the 
fruit. When maximum wavelength 
is reached, switch is released. Read- 
ing on wavelength dial at this time 
is index of maturity. 

Light source is a 6v., 100w. ribbon 
filament lamp. This filament  pro- 


vides a narrow beam of energy which 
is focused on test sample through 
standard microscope lenses. 

Heart of unit is a small piece of 
glass 3x3x4 in. thick known as a 
wedge interference filter. When 
held up to the light, all colors in the 
spectrum can be seen. In the Hor- 
tispect, filter is moved through light 
beam so sample is illuminated first 
with blue light, then green, etc. 

When phototube, which measured 
the transmitted light shows a maxi- 
mum, position of filter at that mo- 
ment indicates peak wavelength. 

Movement of filter is controlled 
by switches. A meter shows level of 
light transmitted through sample and 
provides a convenient check on in- 
strument’s operation.—Agricultural 
Marketing (USDA, Washington 25). 


Dehydrated Tomato Juice 


Expansion during drying and 
maintenance of this state are par- 
ticular objectives of a patented proc- 
ess for dehydrating tomato juice. 

Resulting product is in form of 
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SERVICE EXPERIENCE 


RESEARCH PERFORMANCE 


End-of-season protection 
cuts next year’s start-up costs 


POST-SEASON CLEAN-UP and protective action shows up 
as a big economy the following season. For example: 

Outdoor conveyor chain at one cannery carried containers 
from railroad cars to interior storage area. Each year the con- 
veyor was torn down, stored, then reassembled at start of the 
new packing season... at a cost of $200. Now, Oakite STEEL 
PRESERVER is applied to the line in place at season’s end. 
It keeps the conveyor rust-free through the Winter... strips 
off with Oakite detergents, leaving the conveyor ready for 
instant action at Spring start-up. 

Inside plants too, Oakite materials protect equipment during 
seasonal shut-downs. Recommended procedure: thorough clean- 
ing with specialized Oakite materials; then spraying with 
Oakite SPECIAL PROTECTIVE OIL, which provides be- 
tween-season protection against indoor rust. Use STEEL PRE- 
SERVER where excessive moisture is expected. In either case, 
getting equipment back into production shape next season will 
take fewer man-hours—and cost less. 

The big PLUS in Oakite 

Working with the Oakite man is like adding a consulting clean- 
ing engineer to your staff. He brings with him the results of 
latest sanitation research ...information on modern cleaning 
methods ...the vast experience of the Oakite organization... 
time—and money-saving equipment... materials guaranteed to 
do the job. Ask him for proof. Or, write for Bulletin F-9414. 
Oakite Products, Inc., 27A Rector Street, New York 6, N. Y. 


LIZED INDUSTRIAL Cie 
,rect® ANIng 





OAKITE. in our 50th year 
4 ; 


A 
TERIALS . meTHODS - SERVICE 


Export Division Cable Address: Ookite <== 


Technical Service Representatives in Principal Cities of U. S$. and Canada 
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free-flowing crystalline granular _par- 
ticles that show a high rate of 
rehydration. When reconstituted, 
juice has the same taste, vitamin 
content, and other nutritive values 
as freshly prepared juice, and the 
solids will not separate from the 
liquid. 

Essential to the expansion are 
certain chemical and physical prop- 
erties of original tomato material 
which, in turn, are dependent on 
the manner in which the latter is 
prepared. Preferably, raw tomatoes 
are sliced and immediately heated 
to a temperature of 180-200F. before 
any chemical modification of the nat- 
ural pectin can occur. 

Furthermore, at this temperature 
enzymes will be inactivated and 
tissue will become dissociated into 
individual unruptured cells. Juice 
produced by this treatment _ is 
screened to remove seeds and other 
undesirable material, then — sub- 
jected to the puff-drying procedure. 

First step is concentration under 
vacuum at about 100F. to a density 
of 35-80 deg. Brix. Concentrate 1s 
gassified by incorporating air or other 
inert gas to enhance the expansion 
effect during drying. For this final 
operation vacuum tray driers may be 
used under a vacuum of less than 
10 mm. Hg. 

No heat is used in the initial stage, 
during which the material will ex- 
pand up to 20 times its original 
volume. Cooling effect of evapora- 
tion causes product to assume a stiff 
plastic condition that retains its ex- 
panded form. Heat is then applied 
at two successive temperature levels 
until moisture content is down to 
about 5%. Trays are then cooled, 
the material removed, broken into 
crystalline flakes, and packaged in 
air-tight cans.—U.S. Patent 2,958,- 
226, Oct. 28, 1958. 


Packaged Foods Helped 
By Vacuum Fumigation 


In reduced pressure fumigation, it 
is necessary to know the effect of the 
reduced pressure on the sorption 
equilibrium between fumigant and 
commodity. 

Thus the sorption of HCN by 
wheat feed at a constant concentra- 
tion of 10 mg./I. was essentially iden- 
tical, both at atmospheric pressure 
and at 5 cm. Hg in the fumigating 
chamber. 

With methyl bromide, however, 
the sorption was greater at one at- 
mosphere than at 5 cm. With whole 
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HAWAIIAN 
PINEAPPLE 


When Dole began to make its own cans, they 
made about 400,000,000 of them in eleven 
different sizes in their first year and effected 
some extremely impressive savings as a result. 


One of the reasons is the fact that all of their end-making equip- 
ment is Bliss, including these high speed steady-performing strip 


feed presses. 

How much would you save by making your own cans? One way 

to find out is to ask Bliss. Whether you need a single machine... 

a bank of related machines...or a complete “turn-key” plant... “coonea Melos doa Stein Weed Peace ure 
itll make sense to check Bliss. produced on five Bliss Scroll Shears. 


3 f | S S E.W. BLISS COMPANY : Canton, Ohio 
am oo ’ 


BLISS is more than a name—it’s a guarantee 


SINCE 1857 


PRESSES + ROLLING MILLS +¢ ROLLS ¢+¢ DIE SETS + CAN MACHINERY «© CONTRACT MFG. 





HELP YOURSELEM. TO RICHER FLAVOR 


and improved profits with... 


Imagine the classic flavor of the cured vanilla bean. 
Shulton'’s VANILLIN USP is a standard for quality 
than Vanillin) also enhances flavors, gives YOu gig 


blends of Vanillin and Vanitrope .. ; > quality, 
Me yar can male it better with Shulton vanillas; 


Vanillin. Whether it's chocolate— ~cookies-=ie ace ak 
And save up to 50% or more in flavoring: . ot write aD information and sarees today? 


Making good produc ts better—through research 
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wheat the sorption of CH; Br was 
greater at reduced pressure. 

When commercial packages are 
fumigated, reduced pressure may 
thus result in an increased rate of 
penetration, as well as making pos- 
sible a reduction in the dose of fumi- 
gant required, by reason of better 
distribution throughout the pack- 
age. A lower dose could also mean 
a lower residual bromide level 
throughout the package——J. Sc. 
Food & Agr., 10 (2), 93-100, 1959. 


Heating, Moistening Flour 
Improves Baking Quality 


A German process and equipment 
for improving the baking quality of 
wheat flour is the subject of a re- 
cent patent. 

In the process, flour is fed at a uni- 
form rate into a high-velocity stream 
of air where it is quickly heated me- 
chanically to 105-115F. and, simul- 
taneously, moistened. 

Then superheated steam at 95% 
RH is injected into the conveying 
path to bring flour temperature to 
177-195F. 

Next step comprises separating 
flour from air stream and quickly 
cooling it to room temperature.— 
U. S. Patent 2,880,093, Mar. 31, 
1959. 


Special Media For Detecting 
Salmonella in Food Products 


Isolation and correct enumeration 
of Salmonella bacteria in foods may 
not be entirely satisfactory with the 
usual media and counting proced- 
ures. 

Since the foods have usually been 
processed by heat, freezing, desicca- 
tion, curing agents, and extremes of 
pH and osmotic pressure, the or- 
ganisms have been subjected to 
drastic and abnormal environments. 

The method of choice for their 
detection and isolation is a com- 
bination of cysteine selenite F en- 
tichment broth and _ subsequent 
streaking on brilliant green agar. 

In experiments on isolation of 
Salmonella from egg products, selen- 
ite brilliant green broth of Stokes 
and Osborne, and selenite brilliant 
green sulfapyridine broth of Osborne 
and Stokes were found superior to 
selenite F broth. 

On 21 samples of egg white solids, 
average counts for the 3 media were 
7.67, 17.25, and 0.44 per g. respec- 
tively —Applied Microbiology, 6(3), 
189-93, 198-201, 1958. 
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American Steel & Wire 


aS een eres MAIL THIS COUPON=—— oo 
| Cyclone Fence, American Steel & Wire 

| Dept. H59, 614 Superior Avenue, N.W. 

i Cleveland 13, Ohio 

| Please have your trained representative call on us to 

| discuss our production problems. 
| 

| 

| 


Name ee = 


Company 


To Whom MONEY May Concern: 


If your production costs are higher than they ought to be, 
you very likely can do something about it. Often one change 
in a method or process can make the difference between 
loss and profit. We'd like a chance to consult with you and 
see if such a change in method won’t improve your profit 
picture. (It certainly has paid off for many other firms). 
The best part is, that it won’t cost you one cent to find out. 
Just clip the attached coupon and mail it. When you do, 
one of our trained conveyor belt representatives will visit 
you to discuss and examine your particular problem and 
offer suggestions that will show you how Cyclone Metal 
Processing Belts may cut your production costs below the 
ulcer level. These suggestions will be tailored to YOUR 
problem ... and no obligation. How can you lose? Do it, 


today. 


USS and Cyclone are registered trademarks 


Cyclone Fence Dept. 
United States Steel 
Division of 


Manufactured at Waukegan, III. and Oakland, Calif. - Sales Offices, Coast to Coast 


For more data, circle 307 on Reader Service Card 





For inexpensive filling roar 


the 


SIMPLEX TWIN 


Top efficiency with this fully automatic 


Simplex Model T. 


to handle cartons, cans or 
jars. No can no fill, completely 
adjustable, easy to clean. 


Fills 25 to 80 containers per 
minute! Range from 2 oz to 
a gallon! Handles liquids and 
semi-solids! 


Write for circular on 
this 2-piston model 
and other Simplex fill- 
ers. Dept. FE. 


A universal machine 







F. L. BURT COMPANY 


571 7TH ST.—SAN FRANCISCO 3, CALIF. PHONE KLONDIKE 2-2020 


0 ee ee ee rr Te er er eee Te ee er er ee ee err re 
NIE tire cease ss hw Looe gl aia ala lat etae by die ® oideead s dun elewin ude ALO 

CMS EMT OUN aredee Aenean awededan ss State 
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Keep your 
floor-maintenance 


men happy... 


2 Oe a 


However much a maintenance man may want to 
do a good job, and at the same time show savings 
in labor costs, he’s stymied if the machine is too 
small, or too large, or is otherwise unsuited to 
the job. Different floors and areas call for dif- 
ferent care and equipment. That’s why Finnell 
makes more than a score of floor-maintenance 


machines. From this complete line, it is possible 
to choose equipment that is correct in size as well 
as model... that provides the maximum brush 
coverage consistent with the area and arrange- 
ment of the floors. 


Finnell offers Conventional Polishing-Scrubbing Ma- 
chines in both concentrated and divided-weight types, 
each in a full range of sizes... a Dry-Scrubber, with self- 
sharpening brushes, for cleaning grease-caked floors.. 

Combination Scrubber-Vac Machines for small, vast, and 
intermediate operations, including self-powered as well as 
electric models... Mop Trucks...a Wet and Dry Vacuum 
Cleaner, in baked enamel or stainless steel, with 112 hp 
By-Pass Motor. In addition, Finnell offers a full line of 
fast-acting Cleansers for machine-scrubbing . .. Sealers 
and Waxes of every requisite type .Steel-Wool Pads 
and other accessories — everything for floor care! 





In keeping with the Finnell policy of rendering an indi- 
vidualized service, Finnell maintains a nation-wide staff 
of floor specialists and engineers. There's a Finnell man 
near you to help solve your particular floor-maintenance 
problems ... to train your operators in the proper use of 
Finnell Job-Fitted Equipment and Supplies ...and to 
make periodic check-ups. For consultation, demonstra- 
tion, or literature, phone or write nearest Finnell Branch 
or Finnell System, Inc., 5705 East Street, Elkhart, Indiana. 
Branch Offices in all principal cities of the United States 
and Canada. 





BRANCHES 
IN ALL 
PRINCIPAL 

CITIES 
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This new, 100% automatic system forms, fills, 
and seals pillow-type packages. Its many ad- 
ANNOUNCING vanced, superior features permit the gentle and 


precisely accurate weighing and packaging of 


THE NEW WRIGHT even such fragile and multi-dimensional prod- 


ucts as potato chips. 





NEW DESIGN: Only 7 feet high, including weigher. 
NEW WEIGHING ACCURACY: Our new Hytronic 
net device is an integral part of the system, not just 
an auxiliary. 

NEW ECONOMY: Material stock rolls can be reloaded 


without stopping processing line. 


NEW FLEXIBILITY: Produces pillow type packages, 
single or double wall, printed and unprinted, up to 8 
inches wide and 14 inches long, of a variety of dry, 


free-flowing products. 





WRIGHT Machinery Company Division of Sperry Rand Corporation (FE) 
Durham, North Carolina 


Send me details on your new Advanced Bagmaster System. 


ay RIGHT MACHINERY NAME & TITLE: — 
COMPANY COMPANY & ADDRESS: 
DIVISION OF SPERRY RAND CORPORATION 
DURHAM, NORTH CAROLINA am 5 


Wa , 
PRODUCTS: 
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~ Using Salt Efficient 


; by INTERNATIONAL SALT CO 


“Why we use Sterling Purified Salt 
in the pre-sterilized juice process”’ 


‘**The main reason is that it flows freely from our dispensers,”’ 
writes Francis C. Stokes, Jr., V. P., Francis C. Stokes Company. 








‘ahh 





“Ever since we changed to Sterling Purified Salt, we’ve had 
far less trouble with the dispensers clogging. This salt flows 
better than any of the others we tried in the past—and that’s 
quite remarkable considering the very humid conditions en- 
countered in a juice-canning plant. 

“*Here’s another point. In our process, the juice is sterilized 
before it reaches the canning machines. In our four years of 
using and testing Sterling Purified Salt, we’ve never come across 
a batch that didn’t meet our sanitation requirements!” 


Guaranteed more than 99.95% pure, Sterling Purified Salt never 
has more than 40 parts per million combined calcium and 
magnesium, never more than 0.5 parts per million copper or 
iron. That’s why Sterling Purified Salt more than meets the low 
requirements for calcium, magnesium, copper and iron for the 
entire food-processing industry ... and why it a/ways protects 
the flavor, color and texture of canned foods. 


3 high-speed dispensers for Sterling Purified Salt. You can dis- 
pense Sterling Purified Salt any way you want—in brine, tablets 
or bulk—with one of the three special dispensers available from 
International Salt Co. Whatever dispenser you choose, you’re 
sure of greatest accuracy and dependability at high line speeds. 


The new Sterling Brinomat dispenses Sterling Purified Salt 
brine into as many as 300 cans per minute. The well-known 
Sterling Saltomat deposits Sterling Purified Salt tablets from 
10- to 250-grain size. And the dependable Sterling Bulk Salt 


Quality tomato juice is the specialty Dispenser is used to dispense bu/k Sterling Purified Salt. 


of the Francis C. Stokes Company in 
Vincentown, New Jersey. They pack 
Stokes and private-label brands for 


If you’d like more information on these modern salt dis- 
pensers, including a guaranteed analysis of Sterling Purified 
Salt, phone our nearest sales office, or write to us direct. 


several large grocery chains and lead- 
ing independents. Present plant was 
rebuilt in 1955 and has the latest can- 
ning equipment, maintained spotlessly 
clean and sanitary. 


International Salt Company, Inc., Scranton 2, Pa. * Sales Offices: 


Memphis, Tenn. | Philadelphia, Pa. 
Newark, N. J. Pittsburgh, Pa. 
New Orleans, La. Richmond, Va. 
New York, N. Y. St. Louis, Mo. 


Atlanta, Ga. Chicago, III. 

Baltimore, Md. Cincinnati, O. 
Boston, Mass. Cleveland, O. 
. : -_ ; : : Buffalo, N. Y. Detroit, Mich. 
Sterling Purified Salt is dispensed 


through the Sterling Bulk Salt Dis- 
penser on a line averaging 180 cans per 
minute. 150 grains are deposited in 


Service and research are the extras in 
each #46 can. The accuracy of the 
salter and the free-flowing quality of 


the salt make this high-speed operation 


voc : INTERNATIONAL SALT COMPANY, INC. 
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MEN & COMPANIES 





Dr. Roy C. Newton 
Research Leader .. . Swift & 


Co’s_ distinguished research 
v.-p., Dr. Roy C. Newton, has 
retired after 35 yr. with firm. 

He is noted for his personal 


‘Tin Can’ 

“Food 
over 50% of all cans pro- 
duced, and brewers another 
20%.” 

Breakdown comes in Roger 
F. Hepenstal’s invitation to 
“principal users” to join 
metal can business in cele- 
bration of its 150th birthday 
in 1960. 

As Can Mfrs. Institute’s 
newly-elected prexy, he re- 
ports ’58 total production of 
42 billion cans. 

“But ‘tin can’ is a mis- 
nomer,” says he. “Of mil- 
lions of tons of metal going 


Sesquicentennial 
processors buy 


Robert F. Blume has become 
national merchandising di- 
rector for Stokely-Van Camp, 
Inc.’s frozen food div., Oak- 
land, Calif. Post is newly 
created and marks firm’s 
stepped-up expansion of di- 
vision. 


John M. Fox, Minute Maid 
Corp.’s prexy, has become v.-p. 
of Council for International 
Progress in Management 


(USA), Ine. 


Theodore R. Gamble, 34, exec. 
v.p. and grandson of the 
founder, has become president 
of Pet Milk Co. Former prexy 
Robert L. Latzer steps up to 
board chairman. New v.-p.’s 
are Gordon Ellis and Lester 
G. Leutwiler. 


Dr. Charles H. Hendershott, 
Jr., Arkansas scientist, has 
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research, especially in area of 
edible fats and oil. But his 
career has emphasized en- 
couragement of team talent. 
He helped build a staff that 
has contributed hundreds of 
improved food products (see 
FE Aug. ’57, p. 55.). And for 
“outstanding leadership in or- 
ganization of industrial re- 
search,” he won award of In- 
dustrial Research Institute. 

The long list of Dr. New- 
ton’s achievements 
past presidency of Institute 
of Food Technologists, and re- 
ceipt of Nicholas Appert 
Award. 

He is succeeded by Dr. H. E. 
Robinson, formerly Swift’s 
director of laboratories, and 
also a former IFT president. 


includes 


Roger F. Hepenstal 


into them, only .4 to 20% is 
really tin. And millions of 
them contain no tin at all.” 


Florida Cit 
direct 
freez 


been selected by 
rus Commission to 
project for artificially 
ing citrus trees. 


John Holmes, board chairman 
of Swift & Co., has retired, 
after 52 yr. with firm. 


Parlin Lillard will fill newly 
created post of v.-p. of pack 
aging and special projects at 
General Foods Corp. 


Paul V. Rea, exec. V.-p. of 


U.S. Products Corp., Ltd., San 
Jose, Calif., has been elected 
president of Canners League 
of Calif. 


H. Gordon Snowcroft will fill 
United Fruit Co.’s newly cre 
ated post of marketing v.-p. 
He has been director of mar 
keting development for Camp 
bell Soup Co. 





SIFTER TOPS 


make 


Dollars ond, Sense , 


In the shifting sands of spice sales, WS 
SIFTER TOPS are taking a strong stand. 


Women like them. 

Men like them. 

Everyone likes the convenience they add 
to your package. 

YOU'LL like what they do to your sales. 


WS SIFTERS are easy to apply 
just snap on. They do double duty 
no cap liner is necessary. 


IF YOUR PRODUCT IS SIFTABLE 
GET FULL INFORMATION ON 
WS SIFTER TOPS 

Ask your WS salesman, 

write, or call collect—Warwood 1540 


WHEELING W. VA 


New York, N Y 
Cleveland, Ohio 
St. Louis, Mo., Parkview 7-7380 ¢ Los Angeles, Calif., 


Oxford 7-1346 ¢ Chicago, Ill 


Academy 6-5757 ¢ Cincinnati, Ohio, Parkway 


Palisades 5-3020 
1-5736 
Pleasant 2-079] 
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Looking 

better way 

to make Wy ted 
Or | 

a way to make 
it better ? 


eyily 
SHEFTENE' 
SODIUM and 
CALCIUM 
CASEINATES 


Whatever kind of food you produce, chances are 
Sheftenes can help you upgrade the quality of your 
product or even improve its manufacturing process 
... Or both! 

Primarily Sheftenes are known as a high-quality pro- 
tein supplement, rich in lysine and other essential 
amino acids. But they offer a wide assortment of func- 
tional advantages as well. 

Here's just a partial list: 

Bakery: As a high-protein ingredient for bread. 


As a volume controllant to insure proper texture and 
uniformity of doughnuts, cookies and waffles. 
As a fat-blocking ingredient to prevent excessive absorp 
tion of fat in frying of doughnuts 
Dairy: As a stabilizer and emulsifier in milk shake bases 
As a low-calorie stabilizer in ice cream for diabetics 
As an agent to assure the keeping quality of ice cream 
Cereals: As a supplement to improve the ‘‘amino profile”’ 
of grain cereal products. 
Infant Foods: As a high-quality, high-protein supplement 
in infant and special dietetic products. 


For samples and technical data write Dept. FE-59. 


HEFFIELD CHEMICAL 
Norwich, N.Y. 


A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 


Western U.S. distribution through 


BRAUN-KNECHT-HEIMANN CO., and Affiliates — San Francisco 
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Selling Challenge . . . Quaker 
Oats Co. has souped up its 
team to meet 
“sharpening” competition. 

Heading tightened-up sales, 
advertising, and merchandis- 
ing activities is Marketing V.- 
P. William G. Mason. Since 
51, he has been cereal sales 
V.-p. 

Emphasis will be on 
“consumer promotion and 
strengthening of services to 


marketing 


grocers.” 

Says President Donold B. 
Lourie: “The pattern of food 
distribution has been revolu- 
tionized. Today’s manufac- 
turer must provide a unique 
variety of promotional serv 


Industry 
Campbell Soup Co. has an- 


nounced its °59 aid-to-educa- 
tion program, totaling about 
$424,000. 


International Dairy Supply 
Co., subsidiary of Foremost 
Dairies, Inc., has been awarded 
a long-term contract, amount- 
ing to $10 million a year, to 
supply recombined milk and 
other dairy products to U.S. 
Armed Forces in Japan, Guam, 
and Okinawa. 


Hills Bros. Coffee, Inc., San 
Francisco, will more than 
double capacity of its instant 
coffee manufacturing facilities 
with installation of new 
equipment. 


P. a. Ritter Co., Bridgeport, 
N. J., and Brooks Foods, Inc., 
Collinsville, TIL, 


nounce their merger. 


jointly an 


Royal Crown Cola Co. is new 
corporate name of Nehi Corp. 
President W. H. Glenn says 
change reflects increasing 
sales importance of company’s 
spearhead brand, Royal 
Crown Cola. 


Shedd-Bartush 
stockholders 
merger of the 


Foods, Inc., 
have approved 
Detroit firm 
with Beatrice Foods, Chicago, 
on stock exchange basis. Cash 
equivalent of cost of trans 
action to Beatrice 
about $10 million. 


Foods is 
Fiscal ’*58 
sales of Shedd-Bartush were 
$42.7 million, while BF re 
ported $353 million. 


Suchard Chocolate, Inc., Lan- 
caster, Pa., has been organized 
to market consumer products 
of the Switzerland 
firm. Activity has been taken 
over from Wilbur Chocolate 


parent 


William G. Mason 


ices to maintain his brands 
and build acceptance of new 
products.” 


Co. (formerly Wilbur-Suchard 
Chocolate Co.), Lititz, Pa. 
Latter firm now concentrates 
on supplying chocolate coat 
ings, liquors, powders, and 
flavorings to food processors. 


Associated Industries 


Bastian Blessing Co.’s V.-P. 
Larry N. Lucas recently re- 
ceived Dairy Industries Sup- 
ply Assn.’s Honor Plaque for 
outstanding service. 


Foundation for Instrumenta- 
tion Education & Research 
will award six new fellow- 
ships in name of industrial 
among whom are: 
Daystrom Incorporated, Fox- 
boro Co., Leeds & Northrup 
Co., Minneapolis - Honeywell 
Regulator Co., and Panellit 
Corp. 


donors, 


National Starch & Chemical 
Corp. is new name of National 
Starch Products, Inc. 


Deaths 


Duncan Hines, 78, food au- 
thority, co-founder of Hines- 
Parks Foods (merged with 
Procter & Gamble Co. in 
1956). 


Lee Kenyon, 56, president, 
Preservaline Mfg. Co. 


Dr. Nandor Porges, 57, USDA 
microbiologist, Ww idely known 
for developing process for dis- 
posal of dairy wastes. 


Gustav F. Siemers, 63, tech- 
nical director of Vitamin Div. 
of Hoffmann-La Roche Ine., 
Nutley, N. J. 


Alfred N. Steele, 57, board 
chairman & chief exec. officer, 
Pepsi-Cola Co. 
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"15% sales increase due largely to Knox-designed jar,” 
says president of leading gourmet foods firm 


The handsome fluted glass packages shown above were 
designed by Knox Glass, Inc. in 1957 for a leading 
Eastern manufacturer of gourmet foods.* 

According to the firm’s president: 

“Sales increased nearly 15°, after changing to the 
fluted jar which Knox Glass designed exclusively for us. 

“The eye-catching salesmanship of the jar, which has 
no label other than the closure, permits the purchaser 
a clear, clean view of our appetizing products, such as 
Potato Salad, Cole Slaw, Macaroni Salad and Vegetable 


Chow Chow. Knox’s strong design and the excellent 
quality of the glass we buy from Knox, combine to make 
this a wonderful package. 

‘““We’ve been a Knox customer for nearly seven years 
and buy almost exclusively from them. Special quality 
products such as ours demand high quality glass and 
exceptional service. This we get from Knox.” 

Find out more about how Knox can meet your 
glass container needs —contact Knox Glass, Inc., 
Knox, Pennsylvania. 


*Name available on request. 


the new/KNOX GLASS 
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1. Meat 2. Produce 3. Mixed Loads 4. Baked Goods 5. Frozen Foods 6. Milk Products 7. Groceries 


Discover How 42 Acres of Food Are 
Quality Protected by YORK Refrigeration 


For assured performance and protection, the Safeway 
Stores Warehouse in Denver really put its faith in 
York Refrigeration Equipment. Here—in a warehouse 
1790 feet long with 131% acres of floor area— York 
equipment delivers over 528 tons of capacity for the 
200,000 square feet under refrigeration. 

In the seven refrigerated product sections, eighteen 
York V/W type compressors produce temperatures 
ranging from minus 20° F to plus 52° F. The compres- 
sors contain a total of 120 cylinders and are operated 
by motors having a combined capacity of 900 horse 
power. 

Over 50 York Air Conditioners of varying types are 
used in the various sections for proper distribution 
and maintenance of temperatures. Other York equip- 
ment includes condensers, receivers, oil separators, 
York V/W Compressors, as installed here at Safe- inter-coolers, suction traps, water cooling towers, etc. 
For proof of flexibility —a recent situation called for 
machines. York’s built in capacity reduction one room at 67° F. for bananas, three other rooms at 
feature gears power loads almost directly to pro- 42-46° F., and the remaining four at design conditions. 
duct loads. At 25°; product load, for example, the For more information about flexible, dependable, 
compressor requires only 28‘; power. And for low York V /W compressors and their application to a wide 
maintenance—every part subject to wear can be variety of refrigeration needs, write the York Corpora- 
replaced easily with ordinary hand tools. tion, York, Pennsylvania. 


YORK 


YORK CORP. SUBSIDIARY OF BORG-WARNER CORP. 
2905 SOUTH GRANTLEY ROAD, YORK, PA. 


Air Conditioning, Heating, Refrigeration and Ice-Making Equipment + Products for Home, Commercial and Industrial Installations 





way, are adaptable either as booster or high stage 


BORG-WARNER 
RESEARCH & ENGINEERING 
Sl MAKE IT BETTER 
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Compact Steam Supplier 


Here is a new vertical, low-pres 
sure ASME boiler for supplying low- 
cost steam to food-plant units, such 
as bakery ovens and proof boxes, 
dairy pasteurizers, jacketed kettles. 

Three models are offered—2, 4, 
and 6-hp. capacities. Latter requires 
only 30x32-n. area. Gas-operated, 
the units deliver steam at pressures 
ranging to 15 lb. Features include: 
Automatic water feed and low-water 
cutoff, pressure control, safety pilo- 
stat, safety valve, gas solenoid and 
manual electric switch—Anetsber- 
ger Bros., Inc., 180 N. Anets Dr., 
Northbrook, III. 
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Markets Special Extruder 


Newly offered is a machine for 
automatically and continuously ex- 
truding quantities of semi-solid foods, 
as baker's dough and meat products. 

Capacities of unit range between 
600 and 3,800 Ib./hr., depending on 
material run. Different nozzles may 
be employed to produce round, 
square, or oblong shapes.—Crissey 
Co., 200 W. 54th St., K. C. 12, Mo. 
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Each lift-off trap collects a specific component (arrow). 


Gas Chromatograph for Multi, High-Purity Separations 


Preparation of ultra-pure com 
ponents of flavors, aromas, and othet 
materials in volumes 100 times 
larger than possible with existing 
chromatographs, an at no_ sacrifice 
in resolution—is reported with usc 


of this new gas unit, the Mega 
chrom. 
Accenting instrument's excep 


tional column capacity is the fact it 
will take samples as large as 20 milli 
liters. Self-contained in a single cab 
inet (photo), unit includes an auto 
matic sample-collection system, re- 
cording readout, re-cycling pump, 
and clean-out traps for extending 
life of carrier ‘Temperature, 
pressure, and carrier-gas controls and 
indicators are grouped on_ front 
panel. 

Units use slender 6-ft.-long metal 
tubes packed with specially coated 
granules of a firebrick-like material. 
A sample, once injected, is picked 


gas. 


up im a stream of imert gas and car 
ried through. According to its afin 
ity for the coating, cach component 


is delayed a different length of time 
in transit, hence emerges at a differ 
ent time. At discharge, component 
are in a highly purified form. 
Sample collection is via a valvc 
with four trap positions and four 
alternated bypass positions. Valve 
can be operated manually or auto 
matically. System permits separation 
of a number of consecutive compo 
nents.—Beckman Instruments, Inc., 
2500 Fullerton Rd., Fullerton, Calif. 
Circle 17 on Reader Service Card 


New ‘All-Around’ Lift-Truck 


Versatile new lift-truck, called 
ideal for operation in tight quarters, 
is the FTP 20-24. It’s a pneumatic- 
tired 2,000-Ib.-capacity unit powered 
by a 4cyl. heavy duty industrial en- 
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The BLAW-KNOX MILK DRYING 
PILOT PLANT WITH CAPACITIES 
UP TO 175 POUNDS PER HOUR 


NOW LARGE DAIRIES CAN RESEARCH 
SPECIALTY PRODUCTS... SMALL DAIRIES 
CAN SOLVE SEASONAL SURPLUS PROBLEMS 


Allin one “package” the evaporator and spray 
dryer are shipped to you complete with milk pre- 
heater, storage tank, high concentrate heater, 
surge tank, high pressure pump, sifter and all 
inter-connecting sanitary piping. Easy reassembly 
eliminates field welding. Fitted at factory, shipped 
to you ready for steam, water and electrical con- 
nections. Built to Sanitary Dairy S-A standards, 
the “Pilot Plant Package” will handle all types of 
dairy products, non-fat milk, whole milk, whey, 
buttermilk, dietetic foods and others. Ask for 


Bulletin S9O for more details and specifications. 


—— BLAW-KNOX COMPANY 
<q; Dairy Equipment Division 
> Mora, Minnesota 
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Outstanding 
Accuracy 


PALMER 


Dial Thermometer 








FULL 32” 
DIAL FACE 


Check these functional features 


* Direct-drive Bourdon Coil with 
a filled system for longer 
lasting accuracy. 


® Stem can be placed at any desired 
angle and case can be rotated 
to most readable position. 


® External calibration for zero setting. 


Unaffected by stem alignment. 
® Accurate to one scale division. 
® No sticking at any temperature. 


® Non-corrosive case. 


PALMER 


THERMOMETERS, INC. 


Mfrs. of Industrial Laboratory, 
Recording and Dial Thermometers 





2515 Norwood Ave., Cincinnati 12, O. 


For more data, circle 317 on Reader Service Card 











gine. Both gasoline and LP fuel 
models are available. 

Truck delivers 35 bhp. at 2,400 
rpm., and a 2-speed constant-mesh 
transmission is standard equipment 
(torque converter drive optional). 

Maximum stacking height is 131} 
in., with overall lowered height of 83 
in., and 16}-in. free lift. Having 
an overall width of 364 in., its out- 
side turning radius is 70 in. Clamps, 
side shifters, load back rests, and 
overhead guards may be employed 
with unit.—Allis Chalmers Mfg. Co., 
Milwaukee. 


Circle 18 on Reader Service Card 





Tabber Speeds Paperwork 


Using the new Tabber Model 300, 
shipment-addressing stencils (arrow) 
are automatically applied on continu- 
ous invoicing forms at speeds up to 


2,400/hr. ‘This eliminates tedious 
manual-tabbing, thus streamlines 
paperwork. 

Moreover, the unit counts the 


forms as they are tabbed. 
20-in.-wide forms are handled. 

In operation, forms are placed on 
platform, from where they are moved 
automatically by pin feeds across 
tabbing plate. Stencil paper feeds 
from roll and is cut to size desired 
and spot positioned. Forms, with 
stencils attached, are then guided 
to special tilted stacking platform. 

Stencil paper rolls (300 ft. lengths) 
are available with either carbon-coat- 
ing or interleaved carbon tissue.— 
Weber Addressing Mach. Co., 
Mount Prospect, Ill. 
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Want More Information? 


It’s free—and easy to get. Simply 
note here the items on which you 
want more details, then circle each 
key number (there’s one at the 
bottom of each item) on the handy 
Reader Service Postcard—back of 
book. Then sign your name and 
address and mail. 
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Liquid Filler Employs ‘No Mess’ Nozzles 


High-output Colton liquid-filling 
machine features plunging and cen- 
tering nozzles. Their use, says maker, 
assures Clean, mess-free filling of glass, 
metal, or plastic containers. Further, 
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New Narrow-Aisle Stacker 

Tiering of palletized materials in 
confined areas is special forte of this 
new battery driven unit called the 
Powrworker Rider Straddle Stacker. 
It’s marketed in 2,000 and 3,000-Ib. 
capacities, both at 24-in. load cen- 
ters. 

Truck negotiates aisles as narrow 
as 42 in. (minimum for right-angle 
stacking is 72 in.). ‘Turning radius 
is 62 in. And travel speeds with 
load range to 4.2 mph., both forward 
and reverse. 

Hydraulic system provides lift 
speeds to 25 fpm. Because of 
5-point contact with floor, traction 
for drive and steering, as well as 
stability, is constant regardless of 


patented Exacto-metric metering cyl 
inder is stated to keep volume of 
each fill accurate within 1%.—Ar- 
thur Colton Co., 3400 E. Lafayette, 
Detroit 7. 
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load carried. Easy maintenance is 
accented, with powerhead and_ bat 
terv readily removable while truck 
is in upright position.—Clark Equip. 
Co., Battle Creek, Mich. 
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High-Performance Can Filler 

Model ST Flexi-Filler, says maker, 
puts granular free-flowing foods into 
cans with new efficiency, accuracy, 
and speed. Fruits, vegetables, and 
specialty products are handled by 
24-pocket unit (pictured) at rates up 
to 300 cpm. on 303x406 cans. 

Though semi-automatic in design, 
filler may be used in full automatic 
operation with addition of an auto- 
matic hopper and adjustable brush 
on filling top. Also available are 12- 
and 18-pocket models. 

Among features: Telescopic filling 
pockets which may be regulated for 
volume control; adjustable can-feed 
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SPROUT-WALDRON 








S 
W 









* 
ointers 


for Mixing and Blending * Size Reduction 
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Published in the interest of better processing by Sprout, Waldron & Co., Inc., Muncy, Penna. 





PRODUCT HANDLING IS FASTER, CLEANER, SAFER BY AIR 


at modern C. F. Mueller 
food processing plant 


Moving farinaceous material at 
the rate of 125,000,000 Ibs. per year 
is a big job, even for C. F. Mueller 
Company, one of the world’s larg- 
est producers of macaroni and egg 
noodie products. Here is what the 
Sprout-Waldron pneumatic bulk 
handling installation has accom- 
plished: 

l. Saved more than 25,000 
square feet of floor space. 

2. Saved approximately $150,000 
per year over previous mechanical 
ind manual systems. 

3. Simplified the maintenance of 
high sanitation standards. 

1. Released more than $40,000 
worth of materials handling equip- 
ment for other service. 

5. Reduced the accident poten- 
tial and simplified housekeeping 
and maintenance operations. 

The unloading system consists of 


a negative pressure pneumatic unit 
which removes the material from 
the Airslide cars, elevates it to a 
product recovery unit from which 
it is taken by gravity through 
Gyro-Whip sifters which screen out 
oversized material and pass the 
product to a surge hopper. The 
material is then gravity fed into a 
scale where it is automatically 
weighed and recorded, then taken 
by positive pressure pneumatic 
system to any one of eighteen steel 
storage silos with a total storage 
capacity of 2% million pounds 

The silos are arranged in clusters 
of six with screw feeders set up to 
take the discharge into special 
blending surge hoppers. The 
blending system allows for the re- 
moval of material from any two or 
several of the eighteen silos at a 
pre-determined rate and for com- 
bining them into a homogenous 
blend which is then conveyed by 
positive pressure to any of the silos. 





Rotary positive displacement exhauster supplying vacuum for 
In foreground are positive pressure 
units supplying air to inplant transfer system. 


unloading operations. 


A complete listing of all Sprout-Waldron products and services will be found in the CEC catalog 
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The positive pressure system is 
also used to convey the blended 
material from the storage silos to 
the processing plant. By a pre- 
selected plan this distribution sys- 
tem automatically fills any of the 
bins in the processing plant as they 
require material. 

The design and engineering of 
this modern unloading, blending 
and distribution and storage sys- 
tem was accomplished by means 
of closest possible teamwork be- 
tween C. F. Mueller Production 
Manager, John Curry; Plant Engi- 
neer, Charles Becht; Project Engi- 
neer, August Stark; and the Mate- 
rials Handling Division of Sprout- 
Waldron. The entire operation, 
which when operating at capacity 
can receive, blend and deliver to 
the processing plant approximately 
125,000,000 Ibs./ year is handled 
by one man on each shift. For 
complete details, ask for Bulletin 


I-47, 





Main operating floor with graphic flow panel board. Arrange- 
ment is so flexible that all three major systems can be operated 
simultaneously. 


CP/112 
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conveyor, including spiral timer, 
guide rails, and lug chain; individ- 
ual pocket cut-off plates; and no-can, 
no-fill device—Food Mach’y & 
Chem. Corp., P.O. Box 1120, San 
Jose 8, Calif. 
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Top-Efficiency Cyclone 


Developed for high-performance 
cyclone separation is this new Model 
36 unit, which operates in 4,000 to 
6,000-plus cfm. range. ‘Test separa- 
tion of 94% of flour by weight is 
cited. Details: Inlets and outlets 
are 14-in. Standard base has 30 cu. 
ft. storage capacity for dust, emptied 
through air-tight slide gate. Separ- 
ator occupies 44x704-in. floor space 
and measures 13 ft. 92 in. from hop 
per outlet to top.—Torit Mfg. Co.. 
Walnut @& Exchange Sts., St. Paul, 
Minn. 
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Easily-Handled Dock Plate 


Latest dock plate—the Magna- 
Lum—is lightweight unit with spe- 
cial safety surface for maximum 
power-truck traction. Made of high- 
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strength light-metal alloy, it’s easily 
handled by one man. 

Plates come in standard 48-in. 
widths, from 24 in. to 60 in. long. 
Other sizes are available. Load rat- 
ings range from 1,000 to 5,000-Ib. 
axle load. 

Features include: Positive position 
stops for secure lock between dock 
and carrier, beveled edges to mini- 
mize load jar and prevent load loss, 
crowned construction for smooth, 
safe cross-overs without “hang-ups,” 
and bright-yellow edge markings.— 
Magline Inc., 1900 Mercer St., Pin- 
conning, Mich. 
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Automatic Web-Splicer 


Designated the Twenty-Five Se- 
ries, new automatic web splicers for 
packaging field mount directly on 
frame of web-consuming equipment, 
thereby saving space and making 
for more compact operations. 

Splicing is automatically in regis- 
tration without need of an operator 
to stop the machine for roll changes. 

Different models are available to 
meet specifications of varying wrap- 
per equipment.—Butler Automatic 
Machine, Inc., 205 Broadway, Cam- 
bridge 39, Mass. 
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High-Performance Motors 


Advanced, compact, d.c. motors 
(Ilexitorq) are built for faster re- 
sponse, wider speed range, higher 
overload capacity. Offered in 1-200 
hp. ratings, they're made in drip 
proof form. 

Design is for cither constant or 
adjustable speed for driving such 
units as forming machines, convey- 
ors, packaging equipment, and the 
like. Modifications are afforded for 
special applications. 

or extra overload protection, mo- 





Sauces 

Cheeses 

Gravies 

Soups 

Meat, Fish, Poultry 


Now you can give them all a 


Natural 
Hickory Smoked 
Flavor... 


without expensive 
processing costs 


It's easy to cash in on the increasing popu- 
larity of foods with a hickory smoked flavor. 
Just add these new naturally smoked sea- 
sonings to the foods you sell. Use Kater 


Autolysate, a naturally smoked autolyzed 
brewers’ yeast extract, for cheeses, gravies, 
sauces and other foods requiring a_ liquid 
ingredient. Use naturally smoked Kater Bouil- 
lon for dry soup mixes, seasoning salts, crackers, 
chips and other foods requiring a dry ingre- 
dient. Both the extract and the dry bouillon 
are water-soluble, retain their flavor during 
processing, and blend completely and uniformly 
with other ingredients. These products are also 
available without hickory smoked flavor for use 
as a meat extract substitute and extender at 


a saving of more than 75% over meat extract. 


WRITE FOR FREE 

SAMPLE . . . sent only to 
bona fide research or pur- 
chasing personnel. Write on 
company letterhead stating 
title and we will send sample 


postpaid. 


PRODUCTS 
COMPANY 














Manufacturing chemists for the food and pharmaceuti 
cal industries 


415 W. Scott, Dept. FE Chicago 10, Ill. 
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DONT OVERLOOK 
THIS COST 


YOU CAN REDUCE MANY OF THESE COSTS! 


By having the refrigeration system designed to meet your 


specific requirements and by buying the entire system of 
equipment from a manufacturer with a background of 
experience and reputation in this highly specialized field. 

Frick Company has been designing, manufacturing, and 


installing commercial and industrial refrigeration systems 
since 1882. 


Whatever type you need—cold storage, ice making, 
air conditioning, quick freezing, very low temperature, or 
process cooling—Frick engineers will design a system to 


serve you with dependability and economy. 


Let FRICK ENGINEERS Provide a Frick System for 
oe eee 


OFFICES AND DISTRIBUTORS WORLD-WIDE 
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tors employ a new Class B insula- 
tion. Use of this material has been 
a factor in reduced size and weight. 
Further noted are the quick-release 
latches that simplify inspection and 
maintenance.—The Louis Allis Co., 
\ilwaukee 1. 
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Filters Water In New Way 


Differential pressure runs_ this 
newly patented automatic backwash- 
ing water filter. And, uniquely, the 
operation is on a dirt cycle rather 
than a time cycle. 

Individual filters—any one remov- 
able without shutting down main 
unit—are employed on inlet, outlet, 
and blowoft headers.  Filter’s ca- 
pacity ranges to 1,000 gpm.—Ron- 
ningen-Petter Co., Vicksburg, Mich. 
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Fills Small Units at 100/Min. 


Designed for filling smaller con- 
tainers (to 4-0z. size) is new auto- 
matic liquid rotary vacuum unit 
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Now-—improve 


QUALITY 


and lower your 
food product 
ingredient costs 


Discover the easy way to heighten flavor 
appeal, to improve texture, to extend 
shelf life. Watch your ingredient costs go 
down. Put Valley Fresh Sweet Dairy 
Whey to work for you. 

This 100% dairy ingredient delivers 
uniformly superior results in virtually 
every type of food product. It improves 
bakery products, frozen desserts, candy, 
prepared mixes, smoked and canned 
meats, soft drinks and hundreds of 
others. Pound for pound, it is your most 
economical source of lactose (milk sugar) 
and lactalbumin protein. 

And Valley Fresh Sweet Dairy Whey 
offers you this important extra: techni- 
cal knowledge. At your disposal are the 
skill and experience of the world’s larg- 
est whey products manufacturer. 

Send for the facts and figures on Valley 
Fresh Sweet Dairy Whey today. For 
technical bulletins and information on 
the many other Western food ingredi- 
ents, write Technical Service: Dept. 16E. 


‘ieee, 
~ 


Ally £2 WESTERN 
“uh ) CONDENSING 
7 COMPANY 


Appleton, Wisconsin 
World's Largest Producer of Whey Products 
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Valley Fresh Sweet Dairy Whey—high quality dairy ingredient, 

















Tobin Packing Co. uses 15 eye-catching Mack units like this Model B-60T 
for dependable, on-schedule deliveries of perishable meat products. 


The ignition key won’t be touched 
for the next 600 miles 


When this Mack starts its run, the engine 
can’t stop “til the last customer has been 
served. Even when deliveries are being 
made, the engines must continue to oper- 
ate to supply power for the refrigerator 
units. 

Because failure of engines or compo- 
nents could mean the loss of a truck-load 
of valuable Arpeako First Prize meat 
products, Tobin Packing Co. of 
Rochester, New York, decided on de- 


pendable Mack tractors. Now their 
heavy-duty units total 600,000 miles a 
year on day-in, day-out express runs. Do 
it on-schedule, economically and with- 
out costly maintenance and downtime. 

Cost sheets, maintenance men and 
drivers alike confirm that Macks’ per- 
formance and economy make them 
stand out as the greatest truck buy 
today. Ask your Mack branch or dis- 
tributor for the names of nearby Mack 


users who are cashing in on the earning 
superiority of their trucks. Mack Trucks, 
Inc., Plainfield, New Jersey. In Canada: 
Mack Trucks of Canada, Ltd. 


MAC K 


FitReT SBAMWE FOR 


TRUCKS 
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known as the VF/8M. Employing 
8 stems, it fills liquids of varying 
viscosities at rates of 100 or more 
containers a minute. 

Change-over from one container 
size or style to another takes mere 
minutes, since guard rails, head, feed 
and discharge wheels are readily re- 
moved after loosening of simple wing 
and knurled nuts.—Climax Prod. 
Div. of Lodge & Shipley Co., 3055 
Colerain Ave., Cincinnati. 
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New FIFO Storage Rails 


Basic improvement in the Versa- 
rack, special system for first-in-first- 
out live storage of cartoned items, 
permits heavier loadings and longer 
unsupported rail spans. Now em- 
ployed are “Versarails” (photo). 
These are stronger, deeper tracks of 
closed tubular section—M. H. 
Standard Corp., 517 Communipaw 
Ave., Jersey City 4, N. J. 
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Anti-Fire Insulating Product 


“Self-extinguishment”’ is built into 
new type Uni-Crest insulating ma- 
terial through use of special chemical 
additive during polymerization. ‘Thus 
product—offered in slabs, shects, 


<4—For more data, circle 322 on Reader Service Co:4 








lf your product must be FORMED in high 
volume at a minimum of cost... partic- 
ularly if it is a POTATO or FISH item, in- 
vestigate the advantages of the York Food 
ROTARY PORTION FORMER. 


Used by many of the leading food proces- 
sors and packers in the nation, the York 
Food ROTARY PORTION FORMER produces 
portions of extremely accurate weight, 
size and shape without extruding. Vacuum 
forming prevents damage to even the 
most delicate ingredients, as many 
large confectionery manufacturers 
have demonstrated by their use of 
the ROTARY PORTION FORMER. 


Cost-cutting capacities available up to 
2500 Ibs. of material per hour; 1800 smail 
pieces per minute. 
FREE BROCHURE gives all the facts. Send 
for your copy today and give us details of 
your requirements. 
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CY BELT says 


“| can eliminate ‘time lag’ 
and speed production!” 


Too often material in process can go only 
so far, and then must wait until somebody 
carries or pushes it to the next stage in the 
production line. The delay caused by the 
need for manual handling can frequently 
be eliminated by a complete conveyor sys- 
tem that reduces manual handling to the 
absolute minimum. Time is saved, unit 
costs are reduced, and the profit margin is 
widened. A trained Cyclone salesman can 
analyze your present materials-handling 
system to uncover time-wasting procedures, 
and suggest improvements. His analysis 
costs nothing, and his recommendation will 
be tailored to your plant and your needs. 
Just fill in the coupon 

USS and Cyclone are registered trademarks 


Cyclone Metal Conveyor Belts 


Spiral Woven - Flat Wire + Flex-Grid 


Prompt service to belt users Is assured by two factories, — MAIL THIS COUPON ——— —4 
one in the Middle West and one on the Pacific Coast. | Cyclone Fence, American Steel & Wire | 
| Dept. H59, 614 Superior Avenue, N.W | 
| Cleveland 13, Ohio | 
Cyclone Fence Dept. | Please send me, without obligation, your catalog | 
American Steel & Wire r No. 5 on Cyclone Processing Belts 
Division of canes | 

. IR iasdok 40S enssreeacesse 
United States Steel | | 
| Address | 
Manufactured at Waukegan, III. and Oakland, Calif | City State | 
Sales Offices, Coast to Coast Se ne al 
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Gaulin Homogenizers 


PAY 
EXTRA 
~ DIVIDENDS 


in Improved Particle Control 
...Lower Ingredient Costs 


Some Typical Applications of GTA There are many good reasons for using 
Flavor emulsions Gaulin Particle Control in blending, dis- 
and extracts 
Beverage concentrates 
Fruit juices First, it improves texture, makes finer 
and concentrates 
Tomato products 
Chocolate and 
Butterscotch mixes 
and syrups - Z : . 
Spices, spice oils nizers, Sub-Micron Dispersers or Colloid 
and mustard Mills for your products? Send for Technical 
Baby foods stine HAS -55. SMD-5 d C-57. 
Seune Bulletins H-55, LH-55, S) 95 and C- 
Cheese spreads Ask for Gaulin GTA . . . Gaulin Technical 


persing or emulsifying your products. 


more uniformly stable emulsions. Second, 
it accents color. Third, it stops separation. 


Why not investigate Gaulin Homoge- 


Mayonnaise Assistance, too. Or if you prefer to try 


Dispersion of 2 ‘ 9 
vegetable colors Particle Control in your plant, rent a 


Dispersion of fruit pulp Gaulin Laboratory Homogenizer or 
Plus... many classified Colloid Mill for only $75.00 per month. 

applications in food : 
laboratories and for 

new formula development 





73 Garden Street, Everett 49, Mass. 


World's largest manufacturer of stainless steel reciprocating, rotary, pressure exchange pumps, dispersers, 
homogenizers and colloid mills 
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blocks, and special forms (photo)— 
deters combustion. 

With K factor of 0.23 at mean 
temperature of 40F., material is 
suited for use in freezers, cold storage 
rooms, truck and rail-car bodies. In- 
sulating applications include brew- 
eries, dairies, ice cream hardening 
rooms, and milk coolers. 

Made by fusing tiny polystyrene 
‘beads’, mat¢rial is odorless, non- 
toxic, and vermin-impervious. Light 
in weight, it’s readily cut as desired. 
Board sizes are available up to a 
maximum of 12x4 ft. and 8 in. 
thickness. —United Cork Cos., 50 
Central Ave., Kearny, N. ]. 
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CHEMICALS 


New spray insecticide is of non-per- 
fumed type to avoid hazards of odor- 
contaminations. Called Deodorized 
Raid, it has already been widely 
tested in a variety of food plants. 
Noted is its success against insects 
that have built up resistance to 
DDT and chlordane.—S. C. John- 
son & Son, Inc., Racine, Wis. (31) 


Field crates last extra years when 
dip-treated with new water-repellent 
preservative, Penta-WR. Agent is 
particularly formulated to protect 
against rot, mold, and mildew.— 
Chapman Chem. Co., P.O. Box 138, 
Memphis 1, Tenn. (32) 


Sterilant for walls and floors of food 
processing and storage areas is new 
BPL  (beta-propiolactone), which 
has proved particularly potent against 
micro-organisms. It’s speedily ap- 
plied in vaporous form, permitting 
resumption of area operations within 
a few hours.—Wéilmot Castle Co., 
1931 E. Henrietta Rd., Rochester, 
i e433) 


INGREDIENTS 


“Mono” type bread ingredient newly 
offered is Atmul 500. For use in all 
veast-raised baked goods, it is cited 
as helping to retain “‘as-baked”’ soft- 
ness in bread while improving grain 
and texture. Product is smooth. 
white fat preparation which, says 
maker, acts through “‘cell wall con- 
trol” to give bakers a relaxed, easy 
to work, extensible dough.—Food 
Indus. Dept., Atlas Powder Co., 
Wilmington 99, Dela. (34) 


Economical meat-extract substitute 


and extender, containing less than 
0.5% salt, is now available in both 
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That's the brand for me— 
the one with added vitamins! 





Me too! | always shop for 
extra nutritional value 


Nutrition-Conscious Customers 
Buy Fortified Products 


You gain an edge over competition, create excitement 
and sales by fortifying with Merck Vitamins and Amino 
Acids. Almost any processed food is a candidate for 
fortification, and you can choose from nearly a dozen 
Merck Nutrients—all easily adaptable to normal food 
processing operations. 

You'll find unlimited possibilities for developing new 
products by adding extra nutrients—not just those for 
which the Government has set Minimum Daily Require- 
ments (Vitamins A, D, B:, Bz, Niacin), but other essential 


© Merck & Co., Inc 


MAY, 1959 


nutrients like Vitamin B;2, Lysine, and Vitamin Bg—each 
loaded with consumer glamour. 

Merck can supply you with all these nutrients—and 
top-notch technical service to boot. Just call in your 
Merck representative or write directly to Rahway for 
the details. 


MERCK & CO., Inc. 


NE W S$EBRECE FY 
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PATTERNS AND ALLOYS TO SATISFY MOST INDUSTRIAL NEEDS 


For solid reasons, men who ask for the best in Stain- 
less Steel Valves have full confidence when they see 
the Jenkins Diamond. For almost a century this mark 
has appeared only on valves made to peak stand- 
ards of quality in design...in castings ...in machin- 
ing. JENKINS standards, enforced by the most rigid 
inspection and testing in the valve industry. 

Valves of corrosion resistant stainless steels have 
been made to those high standards by Jenkins for a 
quarter of a century. And today, the line of Jenkins 
Stainless Steel valves includes types and alloys to 
fully satisfy most service requirements. 

They are available through the same leading 
distributors everywhere who sell Jenkins Valves of 
Bronze, lron and Cast Steel. Jenkins Bros., 100 Park 
Avenue, New York 17, N. Y. 


NEW JENKINS 
STAINLESS STEEL 
VALVE CATALOG 
Send for your 
copy today. 








ar JENKINS 


It’s a good feeling 
to see this trusted mark 
on your 


STAINLESS STEEL 


2 VALVES « 
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paste and powder form. Approved 
for use in Federally inspected plants, 
product is stated to carry high levels 
of total nitrogen, amino nitrogen, 
peptones, peptides, and all B-com- 
plex vitamins and growth factors re- 
covered from autolysis of brewers’ 
yeast—Vico Prod. Co., 415 W. 
Scott St., Chicago, (35) 


New Analytical Balance for lab work 
is special two-pen unit that auto- 
matically records both weight and 
temperature against time on single 
chart—Wm. Ainsworth & Sons, 
2151 Lawrence St., Denver. (36) 


Washing Brushes for improved ma- 
chine cleaning of produce are trade- 
named ‘Metlkor’. Roller units em- 
ploy Tynex Nylon bristles that keep 
form despite soaking. Soap savings 
are cited—M. W. Jenkins’ Sons, 
Inc., 444 Pompton Ave., Cedar 
Grove, N. J. (37) 


In-Plant Feeding machines (coin- 
operated) may be installed in series 
for complete meal selections by em- 
ployees. Highlight is ‘hot platter’ 
unit that cooks 50 aluminum-trayed 
meals (varied menu) at a time and 
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individually dispenses them.—Rudd- 
Melikian, Inc., Hatboro, Pa. (38) 


Chain Drag Conveyor, newly an- 
nounced for moving various food 
materials, is completely self-cleaning 
unit. It employs drag _ blades 
mounted on roller chains moving 
continuously over a smooth steel 
slide. Chances of choke-ups are 
eliminated by built-in return circuit, 
whereby any material not discharg- 
ing travels back for re-run with sub- 
sequent incoming flow. Various 
points of inlet and discharge are 
afforded.—Sprout, Waldron & Co., 
130 Logan St., Muncy, Pa. (39) 


Paper Baking Pans (Bake-Rite) re- 
quire no greasing, due to use of new 
specially treated paper lining. Thus, 
labor is saved and there’s smoother 
“no-stick” finish of baked goods, such 
as meat loaves and other molded 
meat specialties—Basic Food Mate- 
rials, Inc., Vermillion, Ohio. (40) 


Water-Level Gage is designed for 
boilers in medium-pressure field. It 
gives two-color readings (red for 
steam, green for water).—Yarnall 


Waring Co., Phila. (41) 
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engineered for 
trouble-free service 


LAPORTE 


FLEXIBLE STEEL CONVEYOR BELTING 
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Built to last, this long-wearing, flexible steel belting resists 
impacts at the loading hopper and on the shipping dock. It 
remains free from distortion and flexible under extreme tem- 
perature changes. Besides, it maintains a perfectly flat surface 


for containers empty or filled. 


The open mesh feature, which assures a positive drive on 
the sprocket, permits the circulation of air and liquids around 
products in process. Also, facilitates sterilizing with steam gun 


while in motion. 


The endless belt for endless service in canning, freezing, 


pickling and dehydrating. 


Made of galvanized steel of the best quality, La Porte belting 
is available in ¥2” x 1”, or 1” x 1” in any length and practically 


any width. 








LA PORTE 








MAY, 


7 __-BOX 124 


1959 


Ask your Mill Supplier or write 
if for illustrated literature, prices. 


P i ee a oe Co On Oe 


La Porte, Indiana 
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Here’s how to get 
high vacuum 


at lower cost... from 


C..H. WHEELER 








(NG PRESS STEAM INLET 


BOOSTER BaRome TRIC 
CONDENSER 
HIGH PRESS STEAM INLET 


2 TO BOOSTER 


STEAM BOOSTER 





OEOCDORIZER 
KETTLE 


STEAM SPIDER FOR 
lal 


~~ 
BLOWING STEAM 


WATER SEAL WELL |! 
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Tac 
~ CONDENSERS 





In Deodorizing Operations —C.H. Wheeler Tubejet® Booster 
with Barometric Condenser, and 2-stage Tubejet with Wheeler 
Barometric Inter-Condenser, produce high deodorizer vacuum 
No moving parts means less Tubejet maintenance 
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in Evaporation, Tubejet Ejector works with Wheeler Barometric 
Condenser to produce high vacuum. Initia! cost of Ejector is low 
installation easy because of lightness, simple connections 











C. H. Wheeler Steam Jet Vacuum Refrigeration is used ex 
tensively in producing cold process water for food and chemical 
plants. Where there is an abundance of steam at low pressure and 
cooling water for the condensers, this is an ideal way to produce 
chilled water at low cost, with trouble-free equipment 


FREE! 35-page Catalog 1462. 


Process Equipment Division 


C. H. WHEELER MFG. CO. 


19th and Lehigh Avenue, Philadelphia 32, Pa. 
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For Speed and Versatility in 


BISCUIT and CRACKER WRAPPING 
... PACKAGE offers a complete line 


Precision wrapping, high speeds, 
gentle handling . . . these are only 
a few of the advantages offered 
by the full line of PACKAGE 
wrapping and bundling 

machines, designed to meet 

the demand for packages 

that sell... wrapped on 

machines that save. 


VERSAFLOW 400 assures gentle wrapping with straight-through, 
continuous movement—with no elevators. Uses waxed paper, 
heat-sealing cellophane or foil for wrapping different sizes at 
speeds up to 400 a minute. 


VERSAFLOW 150 
provides continu- 
ous, uninterrupted 
flow from infeed to 
discharge, assures 
gentle handling at 
speeds up to 150 a 
minute. The Versaflow 150 wraps in 
a variety of heat-sealable materials, 
handles a wide range of sizes. 


FORGROVE MODEL 4C wraps loose 
biscuits and crackers in package 
lengths up to 8" long. Handles a 
variety of shapes and sizes and is 
gentle enough for the most delicate 
product. Uses heat-sealable mate- 
rials at speeds from 40 to 60 pack- 
ages a minute. 


MODEL FA is the most versatile of 
all Package models. Adjusts quickly 
to handie a wide size range. Speeds 
up to 120 packages a minute; han- 
dies full range of wrapping material 
including polyethylene. Wraps car- 
tons, open trays or quarter pounds. 


@eeeeeeeeeeeeeeeeeeee2e2eeee@ @eeeeeeeeeeeeeeeeeeeeeeeee ee @eeeeeoeeeeneeeeeeeeeeeeeeee28 066 


MODEL F10 
BUNDLER 
is designed to save 
material costs by 
replacing card- 
board boxes with 
machine-made 
bundles. Over- 
wrapsin kraft 
paper and applies printed end seals. 
Wraps different sizes at 8 to 24 
bundles a minute. 


TRANSWRAP 
automatically 
measures the 
Siew | product, forms and 
be ca fills the package, 
then seals it, ready 
=: for the consumer. 
Equipped with a new net weight scale 
designed to eliminate weighing error, 
and provide maximum accuracy at 
high speeds. 


DFi is a versatile machine that will 
handle a variety of small packages 
with neat, attractive wraps. Perfect 
for high-speed wrapping of crackers 
used in vending machines. 


Ca// your PACKAGE representative today, for profitable packaging tomorrow. 


PACKAGE MACHINERY COMPANY, EAST LONGMEADOW, MASS. 
NEW YORK « PHILADELPHIA « ATLANTA e BOSTON e CLEVELAND ¢« CHICAGO 
KANSAS CITY * DALLAS + DENVER e LOS ANGELES e SAN FRANCISCO ¢ SEATTLE 
TORONTO «© MEXICO CITY 
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PLANT ENGINEERING 


Air & Gas Dryers. Includes 
design features and_ uses, 
with photos, diagrams, and 
selection chart. 6p.—Deso- 
matic Products, Inc., Falls 
Church, Va. (88) 


Stainless Pipe & Tube. De- 
scribes variations and toler- 
ances for standard products. 
8p.—Union Steel Corp., Un- 
ion, N. J. (89) 


Adjustable Speed Drive. 
Gives dimensions, engineer- 
ing data, and cutaway view 
of unit available in 2-74 hp. 
6p.—Louis Allis Co., Mil- 
waukee. (90) 


Heat Transfer. Describes 
company’s major items such 
as process heaters & coolers, 
packaged boilers, etc. 4p.— 
Brown Fintube Co., Elyria, 
Ohio. (91) 


Vacuum Pumps. Includes 
theory, design features, op- 
eration, construction, and 
applications. 4p.—Schutte & 


Koerting Co., Cornwells 


H’ts, Pa. (92) 


Packaged Air Conditioners. 
Gives details on redesigned 
single-compressor models 
that feature compactness and 
flexibility. — Westinghouse 
Air Conditioning Div., 
Staunton, Va. (93) 


Control Systems. Details 
custom-engineered panels 
for drying, baking, and food 
processing, materials han- 
dling, and related fields. 4p. 

Protection Controls, Inc., 


Chicago. (94) 


Heat Transfer. Describes 
units that utilize centrifugal 
action and high velocity 
transfer. 4p.—Turb-O-Heat, 
Brooklyn, N. Y. (95) 


Steam Generator. Describes 
“pint-sized” boiler for pres- 
sures to 250 psig. and tem- 
peratures up to 405F. 2p.— 
Pantex Mfg. Co. Paw- 
tucket, R. I. (96) 


Speed Reducer. Describes 
new worm-gear model that 
can be mounted in 3 differ- 
ent positions, with tables on 
service factors, load classes, 
input hp, overhung load, and 
thrust load ratings. 8&p.— 
Link-Belt Co., Chicago. (97) 


Hot Water Boiler. Tells how 
new design, for forced cir- 
culation, permits unit to 
withstand 3 times rated ca- 
pacity. Includes curves, ta- 
bles, charts, photos. 8p.— 
Orr & Sembower, Inc., 
Reading, Pa. (98) 


A. C. Motors. Selection data 
on 1-200 hp. models. Includes 
explanations of NEMA de- 
sign classes, speed-frequency 
relationship, current and 
torque values, 12p.—Reliance 
Electric & Engineering Co., 
Cleveland. (99) 


V-Belt Drives. Details con- 
struction of completely new 
line of units that are smaller, 
cost less, weigh less, and re- 
quire less space: Includes 
photos, drawings, capacity 


tables, belt speeds, center 
distances, sheave diameters, 
etc. 44p.—Dodge Mfg. Co., 
Mishawaka, Ind. (100) 


Plastic Piping. Handbook 
describes technology, instal- 
lation and coupling methods. 
Gives temperature and work- 
ing pressures, effects of 280 
chemicals on 5 different plas- 
tics, etc. l6p.— Chemtrol, 
Lynwood, Calif. (101) 


Instantaneous Heaters. In 
troduces new, pre-engi 
neered, fully standardized 
line in 128 sizes. 23p.— 
American-Standard, Indus- 
trial Div., Detroit. (102) 


PROCESSING 


Dryer - Blender - Sterilizer. 
Tells how new unit enables 
food manufacturers to proc- 
ess heat- and moisture-sensi 
tive bulk materials. 4p. 
Wilmot Castle Co., Roches 
ter, N. Y. (103) 


Drum Warmers. Describes 
automatic units for use with 
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SPEAS 


APPLE PECTINS 


Standard of Quality 


for 30 years 


BETTER JAMS 


Jellies and Confections 
Because... 


Wide pH Range 


Uniform Strength 


Neutral in color and flavor— 
blends naturally with more differ. 
ent fruits than any other pectin 


® NUTRL-JEL 
Regular and Slow Set. 


@ CONFECTO-JEL for Jellied Candies 


— Ready to use. 


For Preserves, Jams, 
Jellies and Marmalades 


Makes jams & jellies with an even, 
smooth texture (never grainy) 
and improved spreadability 


For full information, technical advice, and formulas write Dept. FE-5 


Plants in Apple Regions From Coast to Coast Assure Dependable Supply 


SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 


MAY, 1959 For more data, circle 331 on Reader Service Card 





scous sensitive mate 
rials such as chocolate, sy- 
rups, et Harold L. Palmer 


Co., Farmington, Mich. (104) 


Continuous Centrifuges. Pic 

ires 5 models for sludge re 
moval fron food and food 
byproducts, ett &p.—Cen 
| 


Inc., } ngle wood, N J. 


trico 


(105) 


Ribbon Blenders. Gives con- 
struction features dimen- 
sional, and mechanical spec- 
ifications. 8p.—J. H. Day 
Co., Cincinnati, Ohio. (106) 


Chemica] Feeder. Describes 
equipment to! metering, 


feeding, and regulating low 


flow rates of defoaming 
gents, rust and scale in- 
hibitors, et Fischer & 
orter ( ¢ Hatboro Pa 
107 

PACKAGING 


Gas-Packaging. Describes 
firms customer-helps for 
users ol com 


1O rd aero 


rospective 


ressed gases for 


color codes for freshness. 
Foldout guide for size, type, 
and lineal inches per Ib.— 
Dobeckmun Co., Div. of 
Dow Chemical Co., Cleve- 
land. (109) 


Corrugated Board. Descrip- 
tion, specifications, and per- 
formance data on new mois 
ture-resistant board for ship- 
pers wet products. 4p.- 
Hinde & Dauch, Sandusky, 
Ohio. (110) 


Labels. Shows hundreds of 
“powerful sales persuaders” 
in color. Tells how label can 
increase shelf visibility, high- 
light unique product features, 
compensate for missing or 


disinterested sales clerk. 
48p.-—Allen Hollander Co., 
Nox. Gaty. CLEh) 

Bagger. Engineering data 


operational details of weigh- 
fill unit that handles up to 
22 bags (50-lb.) per min. 
4p.—Bemis Bro. Bag Co., 
Minneapolis. (112) 


Automatic Filling Scales. I! 


blisters, slide packs, light- 
weight protection for such 
perishables as fruits & vege- 
tables. 4p.—Hopple Plastics, 
inc., Cincinnati, Ohio. (114) 


MATERIALS HANDLING 


Fork Truck. Heavy duty 
cantilever model with short 
turning radius. 2p.—Bar- 


rett-Cravens Co., North- 


brook, Ill. (115) 


Materials Handling. De- 
fnes basic concepts, gives 
costs and objectives, and 
tells how proper equipment 
is selected. 16p.—Material 
Handling Institute, Inc., 
Pittsburgh. (116) 


Storage Tanks. Data sheet 
on specially engineered 
models with live bottoms. 
zp.—Sprout, Waldron & Co., 
Inc., Muncy, Pa. (117) 
Palletless Handling’ with 
electric industrial trucks. 
4p.—Lewis-Shepard Prod- 
ucts, Inc., Watertown, Mass. 


SANITATION & 
MAINTENANCE 
Sanitation Aids. Roundup of 


new insect and rodent con- 
trol ‘‘weapons”, cleaning 


tools. 6p.—Hugeée Co., St. 
Louis, Mo. (120) 
Masks. Discusses history, 


use, hazards, and protection 
for users of modern insecti- 
cides and fumigants. 4p.— 
Acme Protection Equipment 
Co., S. Haven, Mich. (121) 


Decorative Coating for ex- 
terior masonry featured in 


10 colors. 4p.—L. Sonne- 
born Sons, Ine., N.Y.C. 
(140) 


Waste Collection. Animated 
cartoon film with musical 
score traces history and 
points up present-day prob- 





Free Literature—Fast Way 

Any of these very-latest cata- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 


packag- lustrates 10 main types and 


1S, CONnVentIONal 


, (118) the specific literature you want, 

g, etc. Op Air Reductio gives specifications, capabil then circle each key number 

, PREP, WES: KIN) Pee 7 > nayer Scale , : : (there’s one given at the bottom 
my Corp., Pembroke, Mass Air Conveyor for fine granu- gf each item) on the handy 

Package Opener. Tells hoy (113) lar and dry pulverized ma- Reader Service postcard — back 


terials. 4p.—Morse Boulger 
Destruction Co., N.Y. City. 
(119) 
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ATTENTION! 


Vertical or 


alelabAclahicl 
steam retort 
users! 





Cook-Chex takes the last trace of guesswork out 
of production control. 
1. Eliminate wrong cook schedules. 
2. Keep retort baskets in sequence. 
3. Guard against “by-passing”’ retorts. 
4. Provide low-cost permanent records 
for your cooking-plant. 





Cook-Chex is the chemically impregnated 
retort tag that changes from purple to green 
only after your run has been properly and 
completely retort processed. Hang a Cook- 
Chex on each basket before retorting— 
inspect it after withdrawing. You have the 
full “protection” record at a glance. It’s that 
easy—that sure. 


Used by all major packers. Approved and rec- 
ommended by cannery inspectors. Ask them! 


Send for Free samples. 


ASEPTIC-THERMO INDICATOR CO. 


DEPT. FE-5 
11471 Vanowen St., North Hollywood, California 


Automatically selects plastic fitments 
(solid or perforated) with or without 
lift tabs and orients them into a chute. 
Passing container picks up fitment 
which is then snapped on the container. 
Speeds available up to 120 per minute 


or higher. = 


Descriptive literature and 
specifications on request. 





The RESINA line of CAPPERS include models 
for sorting, feeding and applying a great 
variety of caps to bottles, jars or cans from 
¥Y2 ounce to gallons. Speeds available up to 
120 per minute. 











RESINA AUTOMATIC MACHINERY COMPANY, 
BROOKLYN 31, NEW YORK 


Inc. 


572 SMITH STREET ° 
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Put this truck to work... without buying it! 


For many companies, even the savings resulting 
from the use of the right equipment is overshad- 
owed by the capital investment necessary. The 
logical answer, in such a case, is to lease. 

Without tying up a cent of working capital, the 
Clark Lease Plan permits you to select materials 
handling equipment from the world’s most com 
plete line. No down-payment or outside financing 
is necessary, and you have the added advantage 
of dealing directly with your local Clark dealer 


The savings the equipment brings are usually 
greater than the leasing rate. In fact, most users 
of the Lease Plan find the cost-cutting factors 
of using modern handling equipment far outweigh 
the modest monthly rates. For a detailed brochure 


CLARK 


‘EQUIPMENT 


giving full particulars 
of the Clark Lease Plan, 
simply write: Leasing, 
Clark Equipment Co., 
Battle Creek, Michigan 














NOW THE GREATEST LINE 
IN FILLING MACHINE HISTORY 
BEARS A GREAT NEW NAME 








Company, thus offering a total of 125 years of filling machine experience 
and the only complete line of filling equipment for the pharmaceutical, 
food products, paint, chemical, petroleum, cosmetics and dairy products 


Arthur Colton Company has purchased the 50-year-old Hope Machine 
| 


industries. 
Now, for fast, accurate, large volume fills of liquid, viscous and semi- 


solid products, the Colton-Hope piston-type fillers round out our complete 
range, including the most widely accepted equipment for aerosol con- 
tainer and tube filling, tableting and capsulating. 

All Colton-Hope machines will be engineered and manufactured in the 
Michigan plants of Arthur Colton Company. The combined facilities and 
experience of the two great pioneers will further expand the special 
applications and engineering services always provided by both companies. 
Sales and service will be handled by an augmented Colton staff. 

This important acquisition is the fourth by the Arthur Colton Com- 
pany since it became a division of Snyder Corporation in 1949, all aimed 
at developing and marketing better high speed machinery for the pack- 
aging and pharmaceutical fields. 


ARTHUR C O LTO N COMPANY 


DIVISION OF SNYDER CORPORATION 
3439 E. LAFAYETTE « DETROIT 7, MICHIGAN 
PLANT NO. 2—1030 McDOUGALL, DETROIT «+ PLANT NO. 3—MANCELONA, MICHIGAN 
Sales and Service Engineers Coast-to-Coast * Export Office —13 E. 40th St., New York City * Offices in Principal Cities Throughout the World 
Specialists in Drug, Chemical and Filling Machinery for 75 Years 
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lems. Available on loan basis. 
State date desired.—Demp- 
ster Bros., Knoxville, Tenn. 
(122) 


Socket-Weld Fittings for 
high pressure and wide tem- 
perature range. 4p.—The 
Special Screw Products Co., 
Bedford, Ohio. (123) 


Rubber Products ranging 
from conveyor belts to hoses. 
—Hamilton Rubber Mfg. 
Corp., Trenton, N. J. (124) 


TRANSPORTATION 


Covered Hopper Car. De- 
tails new model developed to 
provide economical bulk 
transportation for dry mate- 
rials. 4p.—General American 


Transportation Corp., Chi- 
cago. (125) 
Trucks. Presents firm’s new 


models—high-, low-, and me- 
dium-tonnage, and _ special 
purpose.—Dodge Div., De- 
troit. (126) 


INSTRUMENTS 


Instrumentation. Index lists 
firm’s industrial and valve 
division’s press material, 
product catalogs, instrument 
specifications, technical and 
systems bulletins. Also data 


os 


sheets, complete alphabetical 
subject-company index of in- 
strumentation magazine ar- 
ticles, and other educational 
aids and services. 24p.—Min- 
neapolis-Honeywell Regu- 
lator Co., Philadelphia. (127) 


Control Valves. Gives con- 
struction and operating char- 
acteristics of company’s line 
of liquid control unit. 12p.— 


Conoflow Corp., Phila- 
delphia. (128) 
“Robot Chemist.” Covers 


operating principles and pro- 
cedures for automated sys- 
tem of continuous chemical 
analysis. 8p. — Technicon 
Controls, Inc., Chauncey, 
N. Y. (129) 


QUALITY CONTROL 


Lab and Plant Apparatus. 
Catalog lists over 450 dif- 
ferent pieces. Illustrates and 
describes such items as con- 
stant temperature baths, dry- 
ing ovens, environmental 
units for humidity, altitude, 
and low temperatures, bench 
and floor model centrifuges, 
and many others. 175p.— 
Labline, Inc., Chicago. (130) 


Pocket pH Meter. Comes in 


water-proof and fungus 





if it's 
done 
better 
with 
spray 
nozzles — 


HERE'S WHY: 

1. You have a complete 
choice of design types 
to give the exact spray 
characteristics required. 
2. You have thousands of 
capacities to choose 
from... for more exact 
volume control. 

3. You have a complete 
choice of materials 

for chemical 
compatibility. 

Your inquiry is invited. 


better 


it will be done best with 


SPRAYING SYSTEMS CO. 


SPRAY NOZZLES 





SPRAYING SYSTEMS CO. 


3212 Randolph Street 
Bellwood, Ill. 


For complete spray nozzle information 





write for Catalog 24. 
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HARDENING TIME 


REDUCED 75% -WITH 


KING 
ZONE TUNNEL 





Miawest Dairy Products, a division of City 
Products Corp., has recently converted 
three plants, Memphis, Tenn., Ruston, 
La., Duquoin, IIl., to King Sharp Freeze and 
Zone Tunnel Systems. According to Thomas 
Cartwright, Chief Engineer of Midwest Dairy 
Products, ‘‘the King System with the 
King Zone Tunnel, has decreased hardening 
time from 36-48 hours to 8-10 hours. . . 
(and) increased the hardening room storage 
capacity by 25% to 30% due to the stacking 
procedure used.’’ Mr. Cartwright also pointed 
out that the flexibility of the King System 
combined with the King Zone Tunnel was 
particularly desirable because ‘‘it can be 
added to without a lot of capital expense.”’ 



















TUNNEL AREA 





STORAGE AREA 

(for holding pre-hardened 
product taken out 

of the basket tunnel) 














eeenetllig ouasassrcsespumane Gieaneapaananen 





Typical plan of combination hardening room and storage area with 
King Zone Tunnel System. 





Section view of King Zone Tunnel showing basket stacking arrange- 
ment. Air Blast through product produces rapid hardening and 
improved quality. 







detailed technical bulletins. 
50 years experience is at your service 


Write for 





COMPANY OF 
OWATONNA 
Cedar Street « 


905 North Owatonna, Minnesota 
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A NEW LINE OF 
HIGHLY STANDARDIZED 


OLEORESINS 


for 
FOOD PROCESSORS 


and MEAT PACKERS 


Fully conforming to standards developed by the U.S. Quarter- 
master Corps, these easy-to-use SUPERESINS* effectively 
replace their respective natural spices. All are produced in 
our own plant under constant analytical control from the 
finest grade of selected spices. Where necessary they con- 
tain additions of the corresponding top grade essential oils. 
Used as recommended in Federal Specifications (EE-S-645) 
by incorporation with a dry soluble edible carrier, FRITZSCHE'S 
SUPERESINS exhibit the true-to-nature character of the finest 
available spices. Extended in this manner they replace the 
natural spice pound for pound. Confident of their wide accept- 
ance by the food and meat packing trades, we offer them 
immediately at the most attractive prices possible. We urge 
you to check the accompanying list and request samples and 
prices of those SUPERESINS* that interest you. 






pails 
and covers: 









“TRADE MARK 


FRITZSCHE BROTHERS, Inc. 


A FIRST NAME IN FLAVORS SINCE 1871 


76 NINTH AVENUE NEW YORK 11, N. Y. 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, II!., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J. and Buenos Aires, Argentina. 
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proof case with shoulder 
strap. 2p.—Analytical Meas- 


urements, Inc., Chatham, 
NJ. 4232) 
Spectrophotometer. Opera- 


tion, accessories and speci- 
fications of new double-beam 
infra-red instrument  de- 
scribed. 4p.—Perkin-Elmer 
Corp., Norwalk, Conn. (132) 


INGREDIENTS 


Brewers Yeast. Data sheet 
on new products for use in 
vinegar and other fermen- 
tation fields as components 
of growth media.—Amber 
Laboratories, Milwaukee. 


(133) 


Mineral Fillers. Covers char- 
acteristics and applications 
of Dicalite. Supplies tech- 
nical data on its uses. 12p.— 
Dicalite Dept. Mining & 
Mineral Products Div., 
Great Lakes Carbon Corp., 
Los Angeles. (134) 


Industrial Protein. Tells 
how new corn product Zein 
was developed, discusses ap- 
plications and advantageous 


four major classifications. 
Covers manufacturing, 
chemical and physical prop- 
erties, recommended equip- 
ment, and procedures for 
handling. Includes 12 tables 
and glossary of technical 
terms. 45p.—Corn  Indus- 
tries Research Foundation, 
Inc., N. Y. City. (136) 


Essential Oils, Aromatic 
Chemicals, etc. Price list 
available to wholesale pur- 
chesers. 12p. — Fritzsche 
Bros., Inc., New York City. 
(137) 


MANAGEMENT 


Plant Security. Thumbnails 
major areas, and details cost- 
saving services. Includes pre- 
vention of in-plant thievery, 
fires and damage, traffic 
management, etc. 1l6p.— 
Pinkerton’s National Detec- 
tive Agency, Inc., N.Y.C. 
(138) 


Decentralization. Provides 
yardstick for process, em- 
phasizing that hasty or ill- 
advised action may do more 








characteristics. 1l6p.—Corn harm than good. Suggests 
Products Sales Co., New that firm’s communications 
York, N.Y, (435) automation equipment will 

help. 6p.—Remington Rand 
“Corn Syrups & Sugars.” Div., Sperry Rand Corp., 
Reissue groups products in N.Y.C. (139) 














All product contact 
areas of the new Cog- 
Mill are of stainless 
steel, and quick and i} 
thorough cleaning is i ” 
permitted by the EX- | A See | oe || 
CLUSIVE snap-apart | ; = ; L 


POSSIBLE ONLY 
with a 


SIGMAMOTOR 
PUMP 





design. 
MOVE CORROSIVE LIQuiDs > esig 
Material being pumped never comes in contact 
with pump mechanism. Wave-like motion of steel 
fingers forces material through Tygon tubing. 
By changing size of tubing, capacity can be 
increased or decreased. Pump housing opens for 
removal and insertion of tubing 








a) 
GRINDS 
GRANULATES 
PULVERIZES 
colds, and 
BLENDS 







TEMPERATURE 
CONTROLLED 
PROCESSING 


Models for variable speed manual 
or continuous feeding by 71/2 to 
20 H.P. motors. 







= QPUMP 2 OR 3 

” “DIFFERENT LIQUIDS 
SIMULTANEOUSLY 
Some models will accommodate up to four tubes 
so that four different liquids can be passed 
through the pump at one time without danger 
of contamination. 


FEED AND MIX 


One or more tubes can be feeding material 
to a mix while a larger tube is recirculating 
the liquid to produce agitation and thorough 
mixing. Viscous materials can be pumped 
without danger of gumming or plugging. 
Remove tube and pump is clean. 


liquids and practically 
all solids to any desired 
consistency. 


Send for details, designating prod- 
uct to be processed. 





_ tess qmeter avpitives 


One or more additives can be pumped to a solu- 
tion in the exact amount desired by selecting the 
correct size of tubing and regulating pump speed. 
Various controls can be incorporated to close 
valves ahead of pump. 


THE COG CORPORATION 


Division of Motiograph, Inc. Established 1896 
4390 W. LAKE ST. CHICAGO 24, Ill. 


A TORRES EXPORT, INC., 
2550 W. Peterson Ave., Chicago 45, U. S. A. 


Capacities from 0.5 cc. per min. to 4.5 G.P.M. 
> Write for complete information on sizes and capacities. 


SIGMAMOTOR, INC. 


22 N. Main Street ° Middleport, N. Y. 
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Dracco Shivsing, receiving and storing high-purity ma- 


s terials in collapsible rubber containers has stream- 
Airstream conveyors lined between-plant bulk handling. Now Dracco 
has adapted its advanced pneumatic conveying tech- 

niques to this important new method, providing a 
thrifty combination of automation and sanitation 
which maintains the highest standards of product 


collapsible containers _ 


a ver rmeany 













m oa 
te =e eens ne og st sia 
AIRSTREAM 
~RECEIVER 


ROTARY FEEDER AND 
“DIVERTER MECHANISM 


Load containers directly from pro- VSMEEEMELIEMEEE, U Vee LiieLiitinihithe 
duction or storage with Airstream Conveyor 


System. Handling is fast, automatic, com- - 


FROM PRODUCTION 
OR STORAGE 


pletely enclosed. One-man supervision saves 
labor costs. i CONTAINERS “av 


FEEL hh hhh hd hak hhhhabhhchhahakahnkahadn 


Ship via rail, truck or barge. Store 
outside until contents are needed. Con- 
tainers are air-tight, weather-proof, 
reusable. 








ADJUSTABLE , 
Unload and distribute material to 
process with Airstream Conveyor System. 


No loss or waste. Material is never exposed Y nocant 
to moisture or contamination. ‘ _FEEDER 5 ; 


TO PROCESS 


Automatic Airstream Conveyors can be teamed up with all types of portable containers 
to introduce faster, better handling at less cost. Write or call for further information. 


DRA CC O PRN S445 East Moth Street © Clevelend 5, Obie 


Details on this new concept are pre- 

sented in a new 12-page report “New airstream conveyors 
Techniques for Automatic Bulk Han- 2 

dling”, now available from Dracco, dust control equipment 


(Pronounced Dray“co) 
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SOLUTION TO MATERIALS HANDLING PROBLEM —Jami 





son Horizontal Sliding Doors are 


located on loading docks on both sides of long, narrow sales-cooler building. 


48 Jamison doors 
speed handling in new dairy sales-cooler building 





FASTER, MORE CONVENIENT loading and 
unloading. 48 loading stations prevent costly 
truck delays, speed deliveries. 






= 
REACH FOR 





RE 4444 





SPACE-SAVING Horizontal Sliding Doors facili- 
tate high volume movement of dairy products. 


Architects: Cecil A. Martin & Associates—Omaha, Nebraska 
Hertel, Johnson, Eipper, Stopa—Chicago, Ill. 


Insulators: Low Temp Insulations— Omaha, Nebraska 
Contractors: A. Borchman & Sons—Omaha, Nebraska 


MAY, 1959 





@ In a unique demonstration of modern dairy efficiency, 
the Roberts Dairy Company, Omaha, Nebraska, has accel- 
erated handling and streamlined operations with a new 
241’ long sales-cooler building. Jamison Single-Leaf Hori- 
zontal Sliding Doors are an important feature of this 
new facility. 


The doors are designed to save space, minimize refrigeration 
loss and to provide easier, faster loading and unloading. 
Jamison doors are available in many types and sizes for 
practical, economical solutions to any problem. For addi- 
tional data, consult your architect or write to Jamison Cold 
Storage Door Co., Hagerstown, Md. 


JAMISON 


DOORS 


COLD SfQOseaue 
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Stir this distilled monoglyceride into heat to about 75°C; cool 
. ‘ 
cottonseed oil | 
| 
| 
and the oil becomes a stiff solid. | 
It takes only a small percentage of mono- | 
glyceride made from a saturated fat to , 
stiffen any liquid triglyceride. The crystal- 
line matrix holds the oil with practically 
no leaking, and the stiffened product ; 





stores well. 

i You can achieve this effect only if the 
monoglyceride you use is exceptionally 
pure. We make such monoglycerides by 
molecular distillation in carload lots. 
Myverol® Distilled Monoglycerides is the 
name. Would you like to know more? 

Write Distillation Products Industries, 

Rochester 3, N. Y. Sales offices: New York 

and Chicago ¢ W. M. Gillies, Inc., West ‘ 
Coast ¢ Charles Albert Smith Limited, 

Montreal and Toronto. 





distillers of monoglycerides ” 
made from natural fats and oils D y/ Also... vitamins A and E 














Distillation Products Industries iso division ¢ Eastman Kodak Company 
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USEFUL Industry Moves 
NEW BOOKS 





Refrigeration Reference 


REFRIGERATION AND AIR CONDI- 
rioNING by W. F. Stoecker. Pub- 
lished by McGraw-Hill Book Co., 
330 W. 42np St., New York City 
36. 1958. 397 p. Price: $8. 

In this book the analytical ap- 
proach of refrigeration and air con- 
ditioning is carried another step for- 
ward. Emphasis is placed on the 























- modern concept of the subject as a 
synthesis of the fundamentals of the 
thermodynamics, heat transfer, and 
fluid mechanics. 
While the commercially impor- 
tant vapor-compression cycle is em- 
phasized, special types of refrigera- 
tion systems are treated concisely. 
Principles of heat transfer are incor- 
porated to analyze the performance 
of actual equipment. ‘ 
Crackers turn corners on an Ashworth Belt 
al on Metal Process Belts 
Tue SevLection oF Rerait Loca- 
tions By Richard Lawrence Nelson. 
Published by F. W. Dodge Corp., by ASHWORTH 
119 W. 40th St., New York City 18. 
1959. 422 pages. Price: $9. Every peo has its — Par problem; frequently, it’s one of 
etting around a corner’. Around the corner or straightline travel .. . 
Using the tools of market research eeelear it’s crackers, popcorn, candy or nuts and bolis . . . there’s an 
and statistical analysis, the author Ashworth Metal Process Belt to solve the problem. 
offers an authoritative and workable Fabricated from any metal capable of being formed into wire, Ashworth 
guide for the selection of retail sites. belts provide a conveying medium permitting processing in transit through 
He develops the principles of site temperatures from —50° to 2100° F. Wherever your product must go 
selection, analyzes in detail the var- Ashworth Belts will help you effect economies and... keep your product 
ious methods of estimating sales or on the move. 
bank deposits, sets up selection pro- | Illustrated literature available 
cedures, and discusses current and ASHWORTH BROS., INC.. WINCHESTER, VIRGINIA 
future trends in retail marketing. H—————\f <1 ™ ss . 
SALES ENGINEERS: Atlanta, Baltimore, Boston, Buffalo, Charlotte, N. C., 
Why Save Your Records? Chicago, Cleveland, Dallas, Detroit, Fall River, Mass., Greenville, S. C., 
Louisville, New York, Philadelphia, Pittsburgh, Rochester, St. Louis, St. Paul, 
Corporate Recorp RETENTION, Tampa, Canadian Rep., Peckover's Ltd., Toronto, Montreal. 
Vou 1. By Robert B. Wheelan. Pub- 
ata p Resap agg ag, Sora ry For more data, circle 344 on Reader Service Card 
1959. 242 pages. Price: $10. 
Z How long should you keep your 


tax, payroll, and other records? ANOTHER FE SERVICE—MORE FACTS 


[his authoritative study can sup- 
ply you with the correct answer, 
based on federal retention require- Free copies of new literature 
ments. This first volume lists gen- on Packaging, Equipment, Supplies, Ingredients 
eral requirements of the Internal 
Revenue Service, Labor Department, 
and Securities and Exchange Com- 


and Services 


mission, plus many others. Note key numbers following editorial items and advertise- 
The second volume in the series ments. Circle this number on the Reader Service Card (at 

will cover Canadian federal and pro- ; : F 

vincial records retention require- back of this magazine). Mail and we do the rest. Also note 

ments. The third will deal with re- our free editorial reprint offer on Reader Service Page. 





quirements of state governments in 
the United States. 
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DEPENDABLE 
100% AUTOMATIC 


REMOTE READING 


Tank Contents Gauges 


@ RELIABLE 
® NO POWER REQUIRED 
@ UNDERWRITERS’ APPROVED 


Liquidometers use a tempera- 
ture compensated balanced 
hydraulic system. Indications 
unaffected by changes in spe- 
cific gravity. All models fea- 
ture large easy-to-read dials. 
UL approved switches avail- 
able. 

Write for complete details 
to Dept. O. 


oo" ite 


é A of P even quality 


Since 1920 = 


» 
Ming t* 


THE LIQUIDOMETER corp 


LONG ISLAND CITY 


1, NEW YORK 
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New midget imprinter for ei machines* 


- Fully automatic 

- Occupies less 
than 1 cu. ft. 

- Instant drying 
action prevents 
smudging 


> 
4 Series 700 


te 


Compact, lightweight, and easy to 
install yourself, this precision-made 
unit imprints codes, prices, contents 
descriptions, block-outs, promotion 
specials, etc. on cellophane, polyethy- 
lene, glassine, foil, paper, waxed 
paper, etc. Makes accurately regis- 
tered, consistently uniform impres- 
sions up to 4”x6”. Foolproof—requires 
no adjusting or skill to operate. No 
change parts needed for different 
cut-offs. Hundreds already in suc- 
cessful use. 


tomatic production-lin 
CODING. MARKING and 
IMPRINTING machines 


in Canada: Richardson Agencies, Ltd. 


Patented 


attachment 





* Battle Creek, Campbell, 
Hayssen, Lynch, Oliver, 
Package Machinery, 
Pak-Rapid, Roto-Wrap, 
Simplex, Wrap-Ade, 
Wrap-King and others. 
For Stokeswrap, Mer- 
cury Vertipak, Trans- 
Wrap, AMF and Na- 
tional wrappers ask 
about our ‘‘WRAP-A- 
PRINTA” attachment. 











Write today for 
Bulletin “RIN-7" 


GOTTSCHO vet. c 
HILLSIDE 5, N.J. 


* Toronto & Montreal 
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RECENT INVENTIONS 





PRODUCTS 


Frozen Food Glazed With 
Coating Comprising Sugar and 
Precooked Starch. — American 
Maize-Products Co., Ham- 
mond, Ind. No. 2,861,889. 


Heat-Resistant Chocolate Com- 
prising Milk Protein and Su- 
crose Coated With Moisture 
and Invertase.—General Foods 
Corp., N.Y.C. No. 2,863,772 


Frozen Beverage Made _ by 
Freezing Fruit Juice and Syrup, 
Comminuting and Refreezing 
With Fruit Juice.—V. A. Lish- 
er, Berkeley, Calif. No. 2,863,- 
776. 


Meat-Color Preserver Compris- 
ing Ascorbic Acid, Reducing 
Sugar and _ Beta-Substituted 
Pyridine Derivative.—Vasco In- 
dustries Corp., N.Y.C. No. 


Quick-Cook Cereal by Toasting 
Oats; Tempering, Removing 
Hulls, Cutting Groats, Restor- 
ing Moisture, Roll-Flaking.— 
The Best Foods, Inc., N.Y.C. 
No. 2,864,701. 


Beverage Concentrates Com- 
prising Particles Protectively 
Coated With Dextran.—Union 
Carbide Corp., N.Y.C. No 
2.864.707 


PROCESSING 


Making Starch With Enhanced 
Wettability--Foremost Dairies, 
San Francisco. No. 2,856,290. 


Extruding Hot  Sugar-Base 
Flavoring Emulsion Into Rod 
Shape—USDA. No. 2,856,291 


Preserving Honey With Crys- 
tallization-Inhibiting Aliphatic 
Monocarboxylic Acid—Research 
Corp, N. Y.C. No. 2,856,292. 


Inhibiting Molds by Double- 
Coating Products With Modi 
cide-Gum Mix and Moisture- 
Impermeable Material — Best 
Foods, N. Y. C. No. 2,856,294. 


Stabilizing Packaged Malt Bev- 
erage by Passing Through 
Cation-Exchange Resin—Brew- 
ing Industries Research Inst., 
Chicago. No. 2,857,279. 


Dehydrating Tomato Juice Into 
a Porous, Reconstitutable Solid 
—USDA. No. 2,858,226. 


Solvent-Extracting Vanilla 
Beans, With Addition of An- 
tioxidant to Extract That’s 
Hydrogenated and Added to 
Shortening —R. R. Lochhead, 


Chesterfield, Mo. No. 2,861,- 


890. 


Aseptically Canning Foods 
Using Pre-Sterilized Cans and 
Lids and Filling Hot Products 
in Sterile Space.—Food Mach’y 
& Chemical Corp., San Jose, 
Calif. No. 2,862,821. 


Dehydrating _ Heat - Sensitive 
Fruit Juices by Passing Them 
Through Low-Temperature 
Heat-Exchanger and Then 
Centrifuging —Union Carbide 
Corp., N.Y.C. No. 2,862,824. 


EQUIPMENT 


Sausage Forming and Dispens- 
ing Unit—Hans Muller, Biber- 
ach (Riss), Germany. No. 2,- 
854,689. 


Ice Cream Bar Device Employ- 
ing Filler Head and Cavity 
Molds—Tast-Y Sun-D,  Inc., 
Boise, Idaho. No. 2,855,868. 


Fish Skinner Comprising Sens- 
ing Unit, Rollers and Knife— 
P. L. Lewis, Coral Gables, Fla. 
No. 2,856,630. 


Continuous Kneader and 
Twister for Bread Dough— 
K. K. Kennedy, Cumberland, 
Md. No. 2,856,868. 


Dough Former for Producing 
Fat-Flour Layer That’s De- 
posited Onto Dough Sheet— 
j. F. Naylor, Newton-le-Wil- 
lows, England. No. 2,856,870. 


PACKAGING 


Setting Up Machine for Paper- 
board Blanks—Continental Pa- 
per Co., Ridgefield Park, N. J. 
No. 2,852,988. 


Window Carton Comprising 
Dividers—Cornell Paperboard 
Products Co., Milwaukee. No. 
2,854,182. 


Easily Openable Carton Top 
W ith Deflectible Flaps—Kel- 
logg Co., Battle Creek, Mich. 
No. 2,854,184. 


Self-Closing Bag With Inner 
Diagonally Folded Upper Cor- 
ner—International Mineral & 
Chemical Corp., N. Y.C. No. 
2,855,136. 





Want more information on any 
of these recent patents—if so, 
you may obtain detailed printed 
copies by writing direct to the 
U. S. Patent Office, Washington, 
D. C., giving serial numbers of 
those you want and enclosing 
25¢ for each copy. 
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BENEFITS: 


@ Significantly lower handling costs for any powdered 
or granular material. Average savings: $3.60: to 
$6.10 per ton. 


@ Buy in bulk—eliminate cost of individual containers 
@Free valuable space and working capital 
@Completely sanitary system 








REPRESENTATIVE AIR CONVEYING SYSTEM 


AIRSLIDE CAR CYCLO-VAC UNLOADER 


Most Advanced in - S45 


Modern Air Handling a cia _ tf vay 
] LINE SWITCH—/ 


7 — 
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FS af pen — 
ee le a = ia —\~ aa 
ST 


AIRSLIDE AIRSLIDE NO FLUIDIZER VALVE 
CAR BLOWER DOUBLE es STORAGE 
ADAPTER BLOWER 











THE FLUIDIZER COMPANY, A DIVISION OF SUPERIOR SEPARATOR CO. 
Washington Avenue South, Hopkins, Minnesota « WEst 8-7651 


OFFICES: REPRESENTATIVES: 


, —M | Akron—M. Momchilovich Co Philadelphia—Joos Equipment Co. St. Louis—K. W. Rodemich Co. 
Minneapolis eect Baltimore— Robert Case (Bryn Mawr) Seattie—The Temco Co. 
P , 2 Houston— Cook Baking Service Pittsburgh—Control Equipment Dist. Buffalo—Danforth & Cunningham (Orchard Park) 
Chicago— Regional Office Los Angeles—R. E. Schneider & Assoc. (Tustin) Roanoke—W. R. Mayes Co. Louisvil@—E. Diatikar Co. (Jeffersonville) 


MAY, 1959 For more data, circle 347 on Reader Service Card 








INGREDIENTS FOR THE 
Foop Processor 





[ PROFESSIONAL SERVICES 














CARROT OIL 
makes food 


golden yellow 


contains carotene. Carrot oil 
ts, and each pound contains 
of carotene, the international 


foods because 
it contrib 


aminizing 
and because 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, Ind. 








FOOD DEVELOPMENT LABORATORY 


8. W. ARENSON, 

Ingredient evaluation @ New Products development 

Specializing in flour shortenings, milk and other 

basic ingredient @ @ Facilities, chemicals and phys- 

ical laboratory, bakery, spray dryer and other 
unit process equipment 
5140 moms g tee Road 

Baltimore ind Woodsid 


Director 


57-01 32nd Avenue 


, New York 


SCHWARZ LABORATORIES Inc. 


Consultation on Food Problems 
Analyses of Foods and Beverages 
Food Plant Design and Process Improvement 
Research and Investigations 
Legal Testimony 
Write for bulletin describing facilities and services 
230 Washington St., Mount Vernon, N. Y. 
Phone: MO 4-1100 Cable: Swoknip 








LEWIN ASSOCIATES 


Consultants 
DESIGN AND LAYOUT 
PRODUCT AND 

. IMPROVEMENT. . 
TION MARKE TING 

ESTIMATES—REPORTS 
New York 19, N. ¥ 

JUdson 6-1748-9 


PLANT 
EQUIPMENT 
VELOPMENT 
HOUSING 
RESEARC H- 


1755 Broadway 


PROC ESSING 


FOSTER D. SNELL 


Research Laboratories 
SENSORY PANEL TESTS 
Food Analysis, Stability Studies, Evaluations, 
Packaging Problems, Vitamin Assays 
Write For 
“‘Food Facts’ 
ze; #2 


WeAtkins 4-8800 











PALMER LABORATORIES 


Flavor Consultants 

Excellent Know-How Over 25 years experience 

all types of flavors and flavoring materials 

Laboratory and Plant facilities. We can de 

») new flavors or improve and duplicate your own 

I We can make your flavors for you on cost 

lus basis Also new product development and 

servicing West Pratt St. Balto 1. Md. Ver 
non 7 253 





STRASBURGER & SIEGEL, INC. 


Chemists—Bacteriologists—Food Technologists 
Specialist in Canned and Glassed Foods 
Laboratory Services 
Testing Tomato Products, Mayonnaise, Pickles, 
Oils, Fats, Beverages, Sugars, Filth in Foods, 
Food and Drug Libels, Expert Testimony 


1403 Eutaw Place Baltimore 17, Maryland 











osm SEARCHLIGHT SECTION owvensunc 


EMPLOYMENT e BUSINESS 


DISPLAYED RATE 
The advertising rate is $16.00 per inch for all 


advertising appearing on other than a con- 
tract basis. Contract rates quoted on request. 


EMPLOYMENT OPPORTUNITIES—$37.00 per 
inch subject to agency commission. 


OPPORTUNITIES 


INFORMATION: 


DISCOUNT OF 10% if full payment is made 
in advance for four consecutive insertions of 
undisplayed ads (not including proposals). 


An ADVERTISING INCH is measured 7% inch 
vertically on one column, 3 columns—30 inches 


EQUIPMENT—USED or RESALE 


UNDISPLAYED RATE 


(Not available for Equipment Advertising) 
$1.80 a line. Minimum 3 lines. To figure ad- 
vance payment count 5 average words as a 
line. (See {| on Box Numbers.) 


POSITION WANTED undisplayed rate is one 
half of above rate, payable in advance. 





—to a page. 
BOX NUMBERS count as one additional line. 


1DS or Inquiries to Class. Adv. Food Engineering, P. O. Box 12, New York 36, N , For June Issue Closing May 25th 








POSITIONS VACANT 








FOOD TECHNOLOGIST 


TO $12,000 








Excellent opportunity for competent plant 
manager with long established pet food can- 
ning plant located in Northeastern state. 
Must have complete production knowledge, 
techniques and experience. Permanent posi- 
| tion. For personal interview write P-1499, 
Food Engineering. 





ENGINEERS 


Soup Company has several challenging 
positions open in its General Engineering and 
Equipment Development groups as outlined below 
These openings exist on our General Office staff in 
Camden, New Jersey. Under our Employee De- 
velopment program, advancement along technical 
or administrative lines is based entirely on ability. 


Bad eagee ENGINEER—RBS in 
eering with power option. Five 

» in Electrical Maintenance 

poh ot oy Will be concer 

— oem ion, consulting wit 
elopment of controls 


Graduate food technologist—minimum 5 years 

industrial research & development experience 

and field work. Chemical Co.—Central N. J. 

location. Write education, experience in detail. 
P-1436 Food Engineering 

Adv. Div., P.O. Box 12, N. Y¥. 36, N. Y. 


Campbell 


Class 
Plant Engineer. Poultry processing plant on 
Long Island. Must have experience with 
ADDRESS BOX NO. REPLIES TO: Bow No. 2-stage ammonia systems and high-pressure 
F f : eae boilers. Send complete resume, including 
Classified Adv. Div. of this publication. a and salary desired, to Personnel, 
scithal Send to office nearest you. P. O. Box 68, Eastport. N. Y. 


NEW YORK 86: P. 0. BOX 12 
"POSITIONS WANTED 


CHICAGO 11: 520 N. Michigan Ave. 
SAN FRANCISCO 4: 68 Post 8t. 
7 rae 4 a “ Technical Director—Extensive background 
in Research and Development Quality Con- 
trol, product development. Strong training 
POSITIONS VACANT in bacteriology and sanitation. Field in- 
cludes 15 years in meat, milk, eggs, poultry, 
prepared convenience foods; dried, frozen and 
canned. Interested in technical sales and 
service. PW-1409, Food Engineering. 
Physico-Chemist (Austrian, 40, PhD), de- 
sires l-year work scholarship to study U.S. 
food technology, especially process control. 
Desires move with family in return free use 
family house festival city Salzburg. Write 
Dr. Kuczera, 6 Steinerstr., Salzburg-Maxglan, 
Austria. 
Continued on opposite page 


DON’T FORGET 


the box number when answering adver- 
tisements. It is the only way we can 
identify the advertiser to whom you are 
writing. 








8 be fi Elec- 


gt de 
salary 38 000-510. 000 
Pegg lagen tel ENGINEERS— 
for Mechanical and Electronic 
rienced in the development and 
matic and automatic production 
supervise activities of draftsmen 
ctronic Engineer will apply elec- 
to mechanical devices and create 
ew electronics to production equip 
r Hnitial alors $10, 000—$ 12,000. 


Speb glial 





Production Supervisor Needed who is experi- 
enced in baking, directing personnel, and is 
sanitation conscious. Employment with fast 
growing, aggressive company in New Or- 
leans, selling over a million pounds of 
fruit cake a year. Liberal salary. P-1338, 
Food Engineering. 


DESIGNERS—Several positions for 
designing food processing 
Will design and 
high speed equipment 
Initial salary 


MACHINE 
Mex nica! Engineers in 
equipment 
mproved 
ts installation 


ar aking 
‘ pt " and 
and particip in 
$7,500—$9, 000. 


If int el, please write 


outlining education, ex 
1 personal data t 


Wanted: Can Plant Superintendent. Food 
Manufacturer with National distribution 
wants young man to assume responsibility 
for all phases of operation of can manufac- 
| turing plant. Must have some experience in 
sanitary can assembly and press department 
| operation, supervision of operating person- 
| nel, and understanding of quality standards 
and inspection procedures. Send resume of 
experience and salary requirements in first 
reply. All replies held confidential. P-1562, 
| Food Engineering. 


Mr. C. K. Corthell 





Employment Manager 


CAMPBELL SOUP COMPANY 


Camden 1, New Jersey 
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POSITIONS WANTED 
(Continued from nm opposite page) 





Macaroni and Egg Noodle Manufacturer. Man 
with 10 years experience in all phases of 
operation. ‘“‘Came up through the mill.’ 
PW-1450, Food Engineering. 

Industrial ‘Engineer. Desires To Relocate out 
of Chicago. 10 years experience in Food, 
Warehousing, Packing, Plant Layout and 
Machines. Present employer 5 years. Mar- 
ried, 2 children. Age 36. Present salary, 
approx. $11,000. PW-1373, Food Engineer- 
ing. 

Food Technologist BS Chemist, 3 years ex- 
perience in preserves, salad products, mar- 
garine. Quality Control, product development 
& production experience. Desire position in 
metropolitan N. Y. or N. J. PW-1531, Food 
Engineering. 


Food Technology graduate (Age 27) with 6 
years experience in quality control and man- 
ufacturing seeks position in management. 
PW-1570, Food Engineering. 

Manufacturing executive -— technically 
trained, 20 years in Quality Control, Product 
Development, Packaging and Production 
Management. Broad experience general man- 
ufacturing, bakery and potato chips. Exten- 
sive Supermarket background. Presently em- 
ployed as plant manager. PW-1566, Food 
Engineering. 

Food Technologist, with extensive experi- 
ence in manufacture, development, control, 
of a wide line of confectionery and chocolate 
products, desserts, cereal products, ice 
cream, and other foods, as well as laboratory 
direction, desires a position of responsibility. 
PW-1568, Food Engineering. 

Production manager, 15 years with largest 
canner of Soups, Pork and Beans, Tomato 
Juice; 4 years as nite superintendent of 
plant canning Poultry products, Tomato 
juice; 4 years as Plant Manager of Plant 
producing Frozen meat, fruit pies and 
Specialty items. Desire permanent position 
with aggressive organization. PW-1575, Food 
Engineering. 


BUSINESS OPPORTUNITY 


For lease or sale. Former ice cream plant on 
main highway, 7000 sq. ft. on one floor. 
Built in 1949, Two freezer rooms, 65 tons 
of refrigeration. Good for food distribution 
or processing plant. Sweetlands; 2702 Fenton 
Rd., Flint 7, Michigan. 


FOR RENT 


“Food — Manufacturing Space — In 
Canada. Approximately 3,000. Cu. Ft. of 
freezer space at 0° F, plus 2,000 sq. ft. 
adjoining manufacturing space “available for 
lease to reliable food processor. For details 
write—Marblelike Products Limited, 196 
Arthur Street, North Guelph, 
Canada. 


Frozen 





For Additional Information 


About Classified Advertising 


Contact The McGraw-Hill 


Office Nearest You 


ATLANTA, 3 
1301 Rhodes- 
Haverty Bldg. 
JAckson 3-6951 
R. POWELL 


DETROIT, 26 

856 Penobscot Bidg. 
WOodward 2-1793 
D. M. WATSON 


LOS ANGELES, 17 
BOSTON, 16 1125 W. 6 St. 
350 Park Square HUntley 2-5450 
HUbbard 2-7160 P. M. BUTTS 


O. 4. CARHOF NEW YORK, 36 
CHICAGO, 11 500 Fifth Ave. 
4 OXford 5-5959 
520 No. Michigan Ave. 4 Tt BUCHANAN 
MOhawk 4-5800 R. P. LAWLESS 


W. HIGGENS 

PHILADELPHIA, 3 
CLEVELAND, 13 Six Penn Center Plaza 
1164 IHuminating Bldg. LOcust 8-4330 
SUperior 1-7000 H. W. BOZARTH 
Ww. B. SULLIVAN T. W. McCLURE 


T. HUNTER 

ST. LOUIS, 8 
3615 Olive St. 
JEfferson 5-4867 


SAN FRANCISCO, 4 
68 Post St. 

DOuglas 2-4600 

S. HUBBARD 


DALLAS, 2 

1712 Commerce St. 
Vaughn Bldg. 
Riverside 7-5117 
GORDON JONES 
F. E. HOLLAND 
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IN STOCK AT LOEB’S ....- 





Can Casers: Burt 404x115, 300x407, 300x113. 
Can Dumpers: Dudley models 4000, 4025, 4050. 


Cappers: Resina, Pneumatic Scale Swanson, Capem. 


Centrifugals: Fletcher 12” Tolhurst 26” rubber. 
Clarifiers: De Laval and Sharples, it st. 
Crystallizers: 550 gal. st. #. yt 
Disintegraters: Rietz RDI8-P, soak, Os hp. 
Dryers: Link Belt Mono Tube monel. 

Dryers: Devine 2 x 4 vac. drum st. steel. 
Dryer: Stokes vacuum 2-shelf model 51. 

Filler: Pfaudler 6 pocket rotary, st. steel. 
Filler: Pfaudier 12 pocket juicer, st. steel. 
Fillers: liquid vacuum, siphon, gravity. 
Filters: Stokes, Colton, Elgin, Geyer, M&S. 
Fillers: powder Speedee, Triangle, Stokes & Smith. 
Filter Presses: Sperry, Shriver 6”-36”. 

Filters: Int. pressure—Alsop, Sparkler, Lomax. 
Filters: Rotary Vacuum Eimco Oliver, Bird. 
Homogenizers: 25, 60, 125 GPH. 

Kettles: Dopp 150 gal., jkt. 20 hp s.s. agit. 


1LO18 13 





Kettles: Stain. Steel with or without agitators. 
Kettles: 20 gal. Groen gas fired st. st (New). 
Labelers: Burt, Standard-Knapp, N.J. Pony Labe.- 


Raymond, 

JayBee, Jeffrey, Williams, Fitzpatrick. 
Mixers, dough type: single and double arm. 
Glen Power Plus 340 qt. 5 hp. 
Powder: 50 to 2000 Ib. capacity. 
Day high speed 40 hp. 
Buffalo <5 st. st. vacuum, 15 hp. 
Mullers: Simpson Lab., Porto #00. 
Pan. Vacuum: Harris 42, stain. steel 
Pasteurizers: Cherry Burret! 200 gal., , 300 gal. 
Percolator: Pfaudler 54 x 42” stain. steel. 
Pumps: Centrifugal, rotary, gear, vacuum. 
Presses: Davenport 3A dewatering cont. 
Retorts: horizontal 49 x 41 x 64”. 
Tablet Presses: Single punch and rotary. 
Tanks: Stain. steel 25 gal. to 1200 gal. 
Tank: Pfaudler 2500 gal. glass lined. 


Send us your inquiries and list of idle equipment 


* TELEPHONE SEeley 8-1431 


EQUIPMENT SUPPLY CO. 


820 WEST SUPERIOR ST. 


CHICAGO 22, ILLINOIS 








AARON'S 
HARD TO BEAT VALUES 


12 Groen 80 Gal SS Kettles 


1 Food Mach 6 pock Juice Filler 
for #10 cans, 1 yr old 


1 ABC Mod XSH Case Sealer 


1 ABC Mod XSSA Semi-Auto Top & Bot 
Case Sealer 


1 10’ x 6” dia SS Scr Conveyor w/Mtr 
1 2 Ton Cap Gruendler Blender w/Mtr 


SURPLUS EQUIPMENT—Singl 
WANTED Items or Entire ~ i 


Our New Plant & Warehouse now at 


9370 Byron St. Schiller Park, Ill. 
All Phones Gladstone 1-1500 


AARON EQUIPMENT CO. reco, “inc. 





Ontario, | 





BARGAINS FOR SALE 


The Ruderman Machinery Exchange of 
Gouverneur, N. Y., one of the largest di- 
versified Machinery & Equipment Dealers 
in America, can furnish you with prac- 
tically all your needs in Modern Ice Cream, 
Milk Plant and Electrical Equipment at 
but a fraction of the original cost. 


WRITE—WIRE—PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 
Gouverneur, New York Telephone: 333-334 


FOR — 


a § oO acuum 
316 ss, SME 


micanan 510-2 r vressure-leg 
filter, 500 sq T31 s 


filters 


Niagara *+36H 1-3, hor filte 
sq. ft. T304 ss 

Sparkler =33S-28 filter, T304 ss 
- Buflovak double drum dryers 
136", 42 x 90 4 ao ae 


Fitzpatrick comminuting 
Models D. F. T304 ss 


Standard-Knapp 7429 case gluer 


Louisville rotary steam-tube drye 
6’ x 50 os 25°. €°s 2 


Samennert 1A dewatering presses 
FMC Crusher-Preheater, single tube 


Stainless Evaporators: 650, 588 
20 sq. ft. (Send for details) 


Baker-Perkins 200 gal. sigms 
jacketed mixers 


Vac. Shelf Dryers, 108 sq. ft 
a Super-D-Hydrators, 
‘-27, T316 s 
2 Sharples Super-D-Canters, +PY-14 
HPN T316 
3—Vacuum pans, 6’ dia., T304 ss. (Coils) 


30—Stainless steel tanks 50 to 10,000 gal 
NEW & 


8—Stainless steel heat exchangers: 2000 
800, 425, 400, 375, 185 sq. ft. 


PERRY EQUIPMENT Corp. 


1411 N. 6th St. Phila. 22, Pa. 
POplar 3-3503 








TANK TRAILERS 


FOR FOOD PRODUCTS 


Stainless Steel - new and used. 


HACKETT TANK COMPANY, Inc. 
P.O. Box 803, Packers Sta. Kansas City, Kans. 








MAfair 1-2363 








QUALITY COLOR PRINTS 


From 8mm to 4x5 ne 
2x 3x 5x 8x 
.25 .50 .80 $1.50 
esones Cc. SCHAUB og LAB 


eadow Brook Bank Bid 
1602 Hillside” Avenue, New Hyde Park, New York 

















12 NEW ORIGINAL METAL CONTAINERS 
With ‘“‘REUSE”’ features: LAZY 
CUSHION; ra A gg FRAME; 

*“‘DUAL-USE”’ containers 

. food, specialties. New LEATH- 
ERETTE COVERINGS, COLORFUL designs. All 
diameters, sizes. 


PROMOTIONAL CONTAINER CO. 
60 Branford PI. Newark, N. J. 








MAY, 1959 


BUY ON TERMS! 
M & S +10 FILLER 


6 piston, 
Steel 


Stainless 
condition. 


brass contact 
bowl, Excellent 


Priced to Sell 
Wire or phone collect—GA 1-1380 








SEARCHLIGHT SECTION 


WIRE US COLLECT! 


Pfaudier 12 valve Rotary Stainless Steel 
Filler, set for 46 ounce can 


Standard-Knapp Model F Case Packer, 
set for 6 ounce can 


Stainless Steel Tanks, 2-250 gallon 2- 
350 gallon. New 


Ferguson Model “D” Case Gluer, top 
and bottom, 8’ compression unit. 


Manton-Gaulin 2 stage $.$. Homogen- 
izer, 125 GHP, 5 HP motor 


Standard-Knapp 8 oz-#10 Labeling ma- 
chine, Model D quick adjustable 


For immediate quote, wire or phone collect—GA 1-1380 








EQUIPMENT COMPANY 


123 Townsend St. - San Francisco 7, California 





SPECIALS Removal Sale—Low Prices 


Model ie Fitzpatrick S.S. Mill, 7/2 H. P. 
2760 gal. S.S. Truck Tan 
200 ou. st S. Tank, side agitator 36” X 48” 
1000" to 2000 SS Milk Tanks 
S. S. Plate Type Heat Exchangers 
Internal Tube Heaters, S.S. Tubes 
io” & 2” Waukesha Sanitary Pumps 
50 gal. S.S. Tank, beater type agitator 
15 to 50 H.P. Clayton Boilers 
|, 2, 3 & 40 H.P. Freon Compressors 

62 X 62 Ammonia Compressors 
300 & 500 gal. Horizontal Gi. Lined Tanks 
Steel Tanks, 1000 to 125,000 gallons 


“Send us your inquiries’’ 
WE FLY TO BUY 
LESTER KEHOE wore cour 


23 Congress Street—P.O. 
Staten Island 4, N. Y. ce one 











Modern Packaging Equipment 


SPECIAL 


EUMATIE SCALE ©O Heat 
I Ma t a 





. & Stack 
PNEUMATIC SCALE CO M 


sue Make ; 
Both Lines in 11,000 Series 








KARL KIEFER 24 Spout Stainless Steel Rotary 
Vacuum Filler synchronized to Karl Kiefer 
Bottoms-up Rotary Bottle Cleaner with 
Wormfeed 

BATTLE CREEK, Model 246, Wrapping Machine 
equipped with Oliver heat seal label at 
tachment 

PACKAGE MACHINERY CO. Model FF Wrap 
pers with electric eye. Practically new 

STOKES & SMITH Model D Neverstop 

FERGUSON fully automatic Cartoning Line 

STANDARD KNAPP & PACKOMATIC Top & 
Bottom case sealers 

PNEUMATIC SCALE COMPANY Double Pack 
age maker and ROTARY Top Closures 

PNEUMATIC SCALE COMPANY High Speed 
fully automatic Cartoning Line 

PNEUMATIC SCALE COMPANY Medium Speed 
fully automatic Cartoning Line 

Both Lines in 11,000 Series 

STOKESWRAP and TRANSWRAP, Models A 
and B 

PACKAGE MACHINERY, SCANDIA & HAYSSEN 
Wrappers with and without Electric Eye. 

STOKES & SMITH and TRIANGLE Auger Fillers 

RESINA, CAPEM and PNEUMATIC 1, 3 and 4 
Head Cappers 

Partial List-—send for complete 
list of equipment in stock 


TOP PRICES FOR SURPLUS 
PACKAGING EQUIPMENT 


ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave, Yonkers 3. N. Y 
Phone: Yonkers 5-0442 


1,000 gal., 750 gal. stainless sanitary Vertical 
Tanks 

1,500 gal. stainless sanitary Vertical Tanks with 
cots 

(6) 7,500 gal. and (6) 4,500 gal. horizontal lasti- 
glas lined all welded Tanks. 

(2) 13,000 gal. horizontal glass lined all welded 
Tanks. 


(4) Shell and Tube Heat Exchangers 65 to 150 sq. 
ft. Stainless sanitary. 

Atmospheric Double Drum Dryers, 42” x 120”, 42” 

90”, .iiecsar aa. 

6 ft. and 5 ft. dia. eer Vacuum Pans with 
condensers and pump 

Tothurst 40” cman gery he ge perforated 
basket steel construction. 10 H.P. Motor 

2,875 gal. and 2,500 gal. stainless sanitary truck 
tankers, insulated. 


BEST EQUIPMENT COMPANY, INC. 


1737 W. HOWARD ST. CHICAGO 26, ILL. 
AMbassador 2-1452 


FOR SALE 


ATTENTION PACKERS, COLD STORAGE, 
BREWERIES, ETC. 


Complete Worthington Refrigeration Plant— 
Fine Condition. 
5—Horizontal Duplex Ammonia Compressors: 
!—335 Ton Cap. driven by 600 H.P. Sync. Mtr. 
—280 Ton Cap. driven by 600 H.P. Sync. Mtr. 
i435 Ton Cap. driven by 600 H.P. Sync. Mtr. 
i—600 Ton Cap. driven by 800 H.P. Sync. Mtr. 


with condensors, receivers, exciters, blowers & 
complete bank of transformers w/controls, etc. 


Acquisition cost over $1,000,000. Will sacrifice! 
Must sell immediately as property has been sold. 
All or any part of this equip. 

PAUL OBERMAN 
1910 DELMAR BLVD. ST. LOUIS 3, MO. 
GARFIELD 1{-1910 PARKVIEW 7-7839 














FOR SALE 


The following Sweetened Condensed 
Milk Equipment: 


i—7 x 10 be Pan with Horizontal Condenser 
—i0 x 8 x 6” 

1—Srane Litting Trap 

!—DeLaval Turbine Cream Separator 

i—Glass Lined Receiving Tank—i0’ x 9’ 

!—Standard Case Sealing Machine 

i—Knapp Non-adjustable Labeler with Motor 

t—Milk Can Sterilizer-—For 3” x 3” plug type - 

i—Newman Closing Machine—For 3” x 3” plu 
type can 

i—Barometric Condenser—For Vacuum Pan 


This equipment is in good working condition. 
Make us an offer. Machines may be inspected at 
any convenient time. 
FS-1305, Food Engineering 
Class. Adv. Div., P.O. Box 12, N. Y. 36, N. Y 











FOR SALE 
Hayssen Model 5-9 Automatic Wrapper 
Model MPUS-15 Miller Wrapper 
Model MPUS-17 Miller Wrapper & Sheeter 
100 Gal. Copper Steam Jacketed Mixing Kettle 
300 Gal. Copper Still with Condenser and Tank 
100 Gal. Read Jacketed Double Armed Dough 
Mixer SAVAGE BROS. CO. 
2638 Gladys Ave. Chicago 12, Ml. 








YOUR SOURCE FOR GOOD BUYS 


Portable Agitators | HP 1100 & 430 rpm. 
American Horiz. Sterilizer 42” x 48” x 96”. 
Kewanee 9.9 HP Gas fired Boiler 

Mills Refrig. Compressor 7', HP Refrig. F. 12. 
Fletcher 30” S.S. Sus. Style Centrifugal 

Sharples PY-!4 Super-D-Canter, S.S. 

Stainless Steel Condensers 300 sq. ft 

Sparkler 8-3 Lab. §.S. Filter 

Send for Bulletin A-43 for latest listings. We buy 
single items to complete plants. 


THE MACHINERY & EQUIPMENT CORP. 
293 Frelinghuysen Avenue, Newark 12, N. J. 
TAlbot 4-2050 





MAY SPECIALS 


S. Rotary SS 22 spt. Vac _ Filler, #592 
MC 12 pk’t SS Can Filler =120-MC160 
lgin 2 spout SS Piston I iller, 74909 


Lf 
F 
E 
Diana Dicer +9, for meats & veg’ts, 3 HP mtr 
Pneumatic Scale Rotary Bottle Air Cleaner 
Langsenkamp Super Finisher or Pulper 

Resina Automatic Capper, model RU-120 
World Twin Turret Labeler =C10006, 120 pm 
Standard-Knapp Can Labelers, all sizes 


We Buy Complete Plants or Single Units 
What Have You For Sale 


YOU CAN BANK ON 


Equipment Clearing House, Inc. 


111 33rd Street Brooklyn 32, N. Y. 
SOuth 8-4451—4452—8782 














SEARCHLIGHT 


EQUIPMENT LOCATING 
SERVICE 


No Cost or Obligation 
This service is aimed at helping you, 
the reader of ‘SEARCHLIGHT’, to 
locate rebuilt and used Food proc- 
essing equipment not currently ad- 
vertised. (This service is for USER- 
BUYERS only.) 


How to Use: Check the dealer ads to 
see if what you want is not cur- 
rently advertised. If not, send us 
the specifications of the equipment 
and/or components wanted on the 
coupon below, or on your own com- 
pany letterhead to 


SEARCHLIGHT EQUIPMENT 
LOCATING SERVICE 


Food Engineering, Classified Advertising 
Division, P.O. Box 12, N. Y. 36, N. Y. 


Your requirements will be brought promptly 
to the attention of the equipment dealers 
advertising in this section. You will receive 
replies directly from them. 


Searchlight Equipment Locating Service 
c/o Classified Advertising 

Food Engineering, 

P.O. Box 12, N. Y. 36, N. Y. 


Plecse nelp us locate the following equipment: 


NAME 
COMPANY 
STREET 
CITY .. 
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Hirst CLASS 


EQUIPMENT 
fromYour FIRST Source / 


Send for the FMC Special Lists 
in Each of these Categories- 


Stainless Steel and Gl. Lined 
Reactors, Vacuum Pans, Per- 
colators in all wanted sizes 


Filters and Filter Presses by 
all standard makers for 
every purpose. State require- 
ments 


In New York Steck . . NEW 
S/S Jacketed Kettles and 
Tanks 


FILLING EQUIPMENT for 
Liquids, Semi-Liquids, Pow- 
ders, Crystals. 


MIXING EQUIPMENT of all 
types; Stirrers, Do and Mass 
Mixers; NEW or Rebuilt Rib- 
bon Blenders in S/S or mild 
steel; all sizes 


Dicers, Slicers, Peelers, Cut- 
ters by standard manufac- 
turers. 


Juice Extractors, Pulpers, Fin- 
ishers 


Labelers, Can Packers, Case 
Sealers, Wrappers and other 
Packaging Items. 


Complete Plants for Sale for 
many Products ready to 
work 


Send for Individual Lists or ‘First 
Facis” Inventory 


FIRST MACHINERY CORP 


209-289 TENTH STkEE}, BROOKLYN 15, N. Y 
PARKING ON THE PREMISES 
PHONE: STerling 8-4672 


SEARCHLIGHT SECTION 


OTTO W. Cuy EYP CORPORATION 


WEBSTER, NEW YORK 
Phone 370 or 270 


Food Processing Machinery 


For Sale 


FMC Steam Peelers 

Pfaudler Steam Peelers 

#10 Canco Closing Machines 

Std. Perf. Retort Crates 

CRCO “F” Bean Snipper, large 
Urschel 30 C Bean Cutter, SS & galv. 
CRCO Bean Graders, +4 & 5 

FMC Cont. Pressure Cookers, <2 & 303 
FMC Cont. Pressure Cooker for 24's 


Reinhardt Strawberry Slicers and 
Mixers 


+10 Weber Apple Fillers 


New—Used—Rebuilt 


2 Panama Closing Machines, 2's, 
a9 


2's, 


1 Pfaudler 14 pkt Filler for 211's 

2 Urschel “‘M” Slicers 

1 CRCO Can Unscrambler for 303’s 
1 FMC 8’ Blancher, SS drum 

2 FMC 8’ Blancher, galv, with motor 
8 FMC Double Husker, motor drive 
4 Universal ¢2 Corn Cutters 

2 Tue Corn Ear Trimmers 

2 Std. Knp. 429 T & B Case Gluers 
2 Urschel “B” Dicers 

1 FMC SS 10-valve Filler, 46 oz. 


Write for 1959 catalog—10000 items 


Serving the food processing industry since 1912 








MODERN U 
REBUILT 
MACHINERY 


At Tremendous Savings 


Package Machinery C Lang mig with net weight 
scales and Electric Eye. New 

Package Machinery Models FA. FA 2, FA-3, FA-4 
Wrappers. With and without Electric Eyes and 
Labeling attachments. 

Scandia SFS6F Automatic Wrappers with Electric 
Eyes. 140 per min. 

Hayssen, Oliver, Hudson Sharp and Miller Wrap- 
pers—all sizes 

Pneumatic Scale High Speed Automatic Cartoning 
Lines — and without Liners and late style 


Established 1912 77 


Tite Wra 
Standard ‘Knapp 429 Carton Sealers. 
pushbutton adjustments. 
Ceco 3901 Carton Sealers. 
Baker Perkins, Day, W & P Heavy Duty Jacketed 
Mixers, 2 to 150 gal. 
Fitzpatrick Models D and D6 S. S. Comminuters. 
Mikro Models ISH, 2TH, 3TH, 4TH Pulverizers. 
Sparkler Models 33- > 11S. S. Filter Press. 
Langsencamp Model A E-Z Adjustable S. S. 
Pulper. 
Complete Details and Prices On Request 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette St. 167 N. May St 
New York 12, N. Y. Chicago 7, Ill. 
Canal 6-5333-4-5-6 Seely 3-7845 


One with 











WORLD Bee-Line Labeler 
Available for immediate delivery 
Model 135, Serial +D-11240—Shipped new Octo- 
ber 1951—Used less than 2000 hours—Never over 
60 BPM—Guaranteed at 120 BPM. Has label sta- 
tions front and back, parts for 4/5 quart, 
and half gallon bottles. Motor is 220 volt, 
cycle, 3 phase—Machine has single line discharge. 
FS-1435, Food Engineering 
Class. Adv. Div., P.O. Box 12, N. Y. 36, N. ¥ 














MAY, 


BEST BUY 
NU-WAY #10 CASER 


Model A. A. Double End 3 x 2 
pack. Complete with elevators. 


1959 


LATE MODEL 
PACKAGE MACHINERY 


Package Machinery, Models FA 
eye and tear tape attachment 

Package Machinery, Models FA \2, 
F10J Bundler also Hayssen, Scandia. 


Flectric 


Resina Capper, High Speed and Single. 
Pneumatic Straight Line 20 Head Filler 
Pneumatic, Pony, World Labelers 

Horix, Karl Keifer, Ertel Fillers 


Pneumatic Seale High Speed Cartoning 
Line ‘also 30 CPM) 


Standard Knapp =29 Case Sealers 
Standard Knapp High Speed Can Labelers 


PRECISION REBUILT and GUARANTEED 
43 - 34TH STREET 


R IMI BROOKLYN 32, NEW YORK 
== STerling B-1550 


ii 


/, BRILL sur 


1S THE BEST BUY 





SPECIALS 


1—Buflovak 250 sq. ft. 304 8.8. single 
effect furced circulation Evapora- 
tor 

1—Harris 3’ dia. 304 8.8. single effect 
Evuporutor with coils. 


1—3500 gal. 304 8.8. jacketed agitated 
Tank, 9 x 7’. 

1—20.000 gal. 347 S.S. Vertical Storage 
Tank 12’ x 23’. 

1—Link Belt 7'5” x 24° Monel Roto 
Lourre Dryer. 


1—Bird 18” x 28”, 316 S.S, solid bow! 
continuous Centrifuges. 


2—Sparklier 33828 Pressure Filters, 
304 8S.S. 


1—Nlagara 36H-110-3 Pressure Filter, 
304 8.8, 

8—American 42” x 120” atmospheric 
double drum Dryers. 


4—Sweetland Filters, #7, #10, =12. 


1—Devine Vacuum Shelf Dryer, 10— 
40” x 43” shelves. 


1—Abbe, 1,000 Ib. aluminum 
Mixer, 7% H.P, motor 


a Saggninating Machine, 
M “HH 


BRILL 


EQUIPMENT COMPANY 


2401 Third Ave., New York 51, N. Y. 
OR 
4101 San Jacinto, Houston 4, Texas 
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THERMOPLASTIC LABELERS 


“Available for immediate delivery—Uscd—One cr 
more automatic Thermoplastic Labelers—Cham- 
pion Model—As manufac.ured by New Jersey Ma 
chine Corporation. Equipment can be seen in 
operation—Speed 300 BPM. Excellent price an! 
terms to suit. 


FS-1312, Food Engi neerir 
Class Adv. Div., P.O. Be ‘ 














ULTRASONIC 
BREAKTHROUGH! 


ONLY ACOUSTICA 
ULTRASONIC 
CLEANERS HAVE 
MULTIPOWER! 


The Multipower transducer developed by 
Acoustica research, multiplies the power 
and efficiency of ultrasonic action. Clean- 
ing is faster, better, labor costs are lower. 
Acoustica ultrasonic cleaners are built for 
performance and durability. They are 
engineered to the finest standards, un- 
equaled in quality and value. 


Off-the-shelf in capacities from 1 to 75 gal. 
or custom built to 5000 gal. and more. 
Expert Acoustica engineers can help you 
with your cleaning problems. Send for 
further information. 


AC oustica 


LEADER IN RESEARCH & DEVELOPMENT OF ULTRASONIC SYSTEMS 
Los Angeles and New York 
COPS C CC OEE SOLE rereeeereeeseseeesee® 
Acoustica Associates, Inc 
Dept. FE, 26 Windsor Ave., Mineola, N. Y. 
Send information describing advantages of 
Acoustica ultrasonic cleaners 
Name__ iaiaiictaeil 
Company__ SSD 
Address__ ————— — 
I ciate 
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Here 02 Why! 


You can dispense with oil filters and dust filters when 
you install °Nash® Clean Air Compressors. You can save 
the cost of maintaining these devices. You can greatly 
reduce instrument maintenance costs. For the Nash em- 
ploys no internal lubrication, therefore no troublesome 
oil is in the delivered air. Moreover, air from a Nash 
is thoroughly washed and cooled as it passes thru the 
pump. Dust in the plant atmosphere, even fly ash, is im- 
mediately removed. 

®Nash® Clean Air Compressors are simple, with only 
one moving element. No valves, gears, pistons, sliding 
vanes, or other enemies of long life and constant perform- 
ance complicate a Nash. No aftercoolers are needed. You 
will find it profitable to investigate these pumps, now. 


NAS 


MAY, 1959 
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No dust filters. 


No internal lubrication to 
contaminate air handled. 


No internal wearing parts. 
No valves, pistons, or vanes. 
Non-pulsating pressure. 


Original performance constant 
over a Jong pump life. 


Low maintenance cost. 
HUNULINUUAUU)NUNOUNOLUN4GDUVOUUQUUOO0U010000004000000004000000000b 
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ENGINEERING COMPANY 
395 WILSON, SO. NORWALK, CONN. 


Full-range steam traps cut high cost 
of steam pressure variations 


By John W. Ritter, Test Engineer 
SARCO Company, Inc. 


While boiler room economics dictate that 
boiler pressures remain constant, the 
equally sound economics of batch process- 
ing may decree that pressures at the equip- 
ment vary with the requirement of the 
process. The attempt to choose a steam 
trap that is all things to all conditions may 
result in installing traps that operate ineffi- 
ciently at either extreme of their pressure 
range or that require adjustment every 
time the operations sheet calls for another 
pressure-temperature setting. Orifice traps 
represent a somewhat more rational ap- 
proach to the problem, but often at the 
price of a continuous discharge of steam, 
particularly at the low pressures of start- 
up and shut down. Compromise, adjust- 
ment, and steam waste all spell inefficiency 
in the utilization of steam. 


Production-Planned steam trapping, on the 
other hand, improves efficiency by the use 
of properly designed and installed thermo- 
static steam traps. Such traps employ the 
expansion and contraction of a thermo- 
lement to operate the discharge 


Static eleme 


valve 





In Sarco Thermostatic Steam Trap, element 
(A) expands at steam temperature to close 


valve (B), contracts to permit discharge of 


condensate 

In the Sarco “Balanced Pressure” Ther- 
mostatic Steam Trap a volatile fluid is 
sealed inside a metal bellows that opens 
or closes the valve as it contracts or ex- 
pands with condensate temperature. Near 
steam temperature, evaporation of the fluid 
creates an internal pressure greater than 
steam pressure in the trap body, and the 
expanding bellows seats the valve. When 
the condensate cools, the element con- 
tracts and opens the valve. 

It is evident that at steam temperature 
pressure inside the element is higher than 
steam pressure, no matter how the latter 
may vary. Thus, the trap compensates 
automatically for variations in pressure. 

58108 
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Sarco “Balanced Pressure” Thermostatic Steam Traps cut trap main- 
tenance costs and simplify parts inventory. Why? Because the same 
bellows, head and seat handle steam pressures up to 300 psi — without 
any need of adjustment for variations in load or pressure. 

Other advantages: unmatched capacity/cost ratio (1” size discharges 
9,650 Ibs/hr. at 10°F below steam temperature, 125 psi). This trap 
can't air-bind and, when installed with free discharge, can’t freeze. 

Long life and reliable performance are assured by an exclusive Sarco 
process for fabricating the one moving part —the thermostat — and 
by steam-testing of every single trap at maximum rated pressure. 

Write for “Literature Kit 1A” today. And remember, Sarco can give 
you impartial advice on Production-Planned steam trapping because . . . 


SARCO COMPANY, INC., 635 MADISON AVENUE 
NEW YORK 22, NEW YORK 


Only Sarco makes all 5 types: 
Thermostatic * Liquid Expansion * Float Thermostatic 


Thermo-Dynamic ¢ Bucket 
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The best Banana comes from the fruit you pick fresh 
from the stalk. Norda Banana Flavor tries to give 


the same real pleasure. 


New Norda research is giving Norda old flavor experts 
added new skills. Is Norda helping you find flavor 


excellence? 


Flavor it with a Favorite — from 


Norda, 


Free Samples, if you'll ask on your business letternead 
NORDA, 601 W. 26 St., New York 1, N. Y. - Chicago - Los Angeles - San Francisco - Toronto - Montreal «Havana - London: Paris - Grasse: Mexico City 


MAY, 1959 
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GOOD TASTE! 


Flavor is important only at consumer level . . . but here it’s VITAL! 
The basic good taste of your product is what will sell 


the consumer and keep her sold. 
Awa ¥ ¥lavors represent the ultimate in the art and 


science of modern flavor making. 


Natural Flavors — processed from selected fruits by essence recovery distillation 
to retain all the light fugitive beauty of the fruit itself. 


Imitation Flavors — man made flavors of the highest excellence based on sound 
research into natures flavor making methods. 


Sealva Flavors — Tiny droplets of the finest quality flavors hermetically 
sealed in dry powdered form. 


Custom Flavors — If yours is a special need, we will develop a special flavor 
for your exclusive use at no premium in price. 


For basic good taste in your product, use ALVA Flavors. 


van Ameringen-Haebler 


Division of International Flavors & Fragrances Inc. 
521 West 57th Street © New York 19, N. Y. 





Ava, 


LEADING CREATORS AND MANUFACTURERS IN THE WORLD OF FLAVOR 
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